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DESIGN FOR A HERB GARDEN 


Planned by Eleanour Sinclair Rohde. 


From: Culinary and Salad Herbs, Eleanour Sinclair Rohde, Country Life, 1940. Novv 
reprinted as a Dover paperback (1972). 


EARTH GARDEN presents a 
range of natural lifestyles. it 
is intended as a key to 
sources, practical ideas, alter- 
natives and self-sufficiency. 

EARTH GARDEN is con- 
cerned vvith non-polluted 
living and grovving, the back- 
to-the-earth movement, sur- 


viving in the city, the bush, 
food and diet and the inner 
cilanges vvhich follov, vyhen 


yöu are in tune vvith Nature. 

Let us lead you up EARTH 
GARDEN”s path to the good 
life. 

There are still no advertise- 
ments in EARTH GARDEN. 
Books, places and products 
recommended are those vve 
think relevant. 


Edited and published by 
İrene and Keith Vincent Smith. 


Illustrations by Helen Hag- 


gath. 


Typeset and printed by 
Maxveell Printing Co. Pty. Ltd.,, 
862-870 Elizabeth Street, 
Vlaterloo, N.S.VI. for the pub- 
lishers, EARTH GARDEN, P.O. 
Box 111, Balmain, N.S.M., 
2041. 


For extra copies send $1.20 
(includes postage) to: EARTH 
GARDEN, P.O. Box 111, 
Balmain, 2041. 
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“VVoodsman, spare that treel”” — vvoodcut from the 
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Stone vvill endure. The moasic rubble system. 
The Ovvner-Built Home — designs for living. 


An introduction to macrobiotics, by Roman Black 
Starting the nevv diet, by David A. Edvvards 
FromYin to Yang, a food balance chart 

İmported foods: miso, tamari, bancha. 
Macrobiotic recipes to try. 


Land lines — co-ops 6: commuhnities in the making. 
One day at Mary”s cottage. 

Building on a dream, by Marty darvis. 

Gary"s gallery 6, Norman”s pumpkins. 

Earth people vvrite. 


Nevv earth guides — First-Time Farmer 8: Grovv İtl 
Farmers of Forty Centuries. Dr King”s classic. 
Revievv: Svvami Kriyananda"s “Co-operative Commuhnities” 


Off your oats? Try Skirlie £ Kail Brosel 

Preserving olives at home, by Michael Boddy. 

Fruit and flovver vine, Tony VVedd and Hugh Goldup. 
And home-bred beer tool Hugh and Heather VVale. 
Pork recipes — sausages and trotters. 

Make a ham smoker. 

Pizza. More home-made yeasts. 


Adapting a septic tank for methane digestion. 
Alternatives to petrol — LPG and natural gas. 
Alcohol povver: Methanol. 

NRMA LPG tests. 

The EARTH MOVE $US35 gas conversion kit. 
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Off the track: Phil O”Carroll"s horse and cart. 
Phil”s “hovv-to” on handling and harnessing. 


From a packet of seeds ... to an earth garden. 
Friendly bacteria versus the cabbage moth. 
Behold this compostl VValt VVhitman. 

ORGANIC FARMING: Land rape or Eco-Agriculture? 
Techniques of farming vvith nature. 

Covvshed compost. 

The menace of monoculture, by Kenneth Morris. 
Loofah: Grovv your ovvn faceclothl 

Compost for the farm — the McCall method. 
Organic groups and sources. 


Keeping ducks, by Ann Heyvvood. 

Ducks as pets, Alison Bird. 

Goats: Mozart in “Buck Palace”, by Dr... Saville-Peck. 
Hovv to kill a pig, by 4. M. Fitzpatrick. 


Build and use a rug frame, by Mandi 6, Ron Heath. 
VVashing sheepskins — Margaret Trease. 

A relaxing hangout. Shan Clifton”s hammock. 

Nevv earth media — VVEE, TVVVVVVHHMB 8, Uncle Afrelyl 
Tuntable Novv — domes 8: gardens blossom. 


Lono 


VVe are getting together a co-op dovn 
here and require tvvo more families 
(preferably vvith children) to launch it. 
VVe ovvn 310 acres of land in the Strath- 
bogie Ranges about six miles north of 
Merton, of vvhich one half is heavily 
timbered and one half cleared. 

At present vve have four families 
committed to a 52 acre shareholding for 
$5000. So, if you are interested in hard 
vvork, organic farming, alternate povver, 
ovyn school etc, please vvrite and let us 
knovv. 

Alan and Man Masson, 27 Ashton Road, 
Shepparton, Victoria, 3630. 


A vacaney exists at "Verona” farm com- 
munity, Kangaroo Valley, for a single 
person interested in simple vegetarian 
living and organic gardening. Previous 
farming or gardening experience is not 
essential, but it is hoped that the appli- 
cant may have some special skills such as 
beekeeping, mechanical engineering, 
first aid, vvelding, carpentry, vegetarian 
cuisine or bookkeeping. 

During the first three months tem- 
porary members are expected to vvork 
four hours a day in return for free board 
and lodging. After staying three months 
at VVerona a person may continue on a 
permanent basis and share the farm 
İncome and expenses. A small self- 
supporting community is envisaged. 
Much of the spadevvork has already been 
done, but there is still plenty of hard vvork 
ahead. No drugs are allovved. 

For further information, vvrite to Ed 
Stanton, "Merona”, Mt Scanzi Road, Kan- 
garoo Valley, NSVV, 2577, or phone KV 
65 1119 about 8 pm. 


Lam interested in acquiring a fev/ acres 
vvithin easy reach of Melton. Price is the 
big obstacle. There may be someone vvith 
acres vrho may sell or go in vvith me to run 
on organic lines and put into effect some 
of the ideas in EG. They vvould need to be 
non-smokers. 

Yours sincerely, L. Thorne, 14 Quaile 
Crescent, Melton, Victoria, 3334. 


I am interested in İ/oining a self- 
subsistence commune/community, or 
getting in contact vvith people vvorking 
tovvards one. Il vvish to live organically, off 
the land, but I don”t mind the occasional 
meat dish or a fev, modern contraptions 
such as a stereo. Am interested in batik 
and other crafts. Give me a fev, months to 
get some bread together. 

Dave Lambert, C/- V/arrego Mine, 
TennantCreek, Northern Territory, 5760. 


Hiğləzə 


İ have ten acres of partially cleared land 
about 11 miles from Brisbane in the 
Capalaba area. Over the next 12 to 18 
months propose to develop this land asa 
sort of communal retreat farm. 

There are no buildings on the area as 
yet, nor povver or vvater, but I don”t antici- 
pate problems vvith this. I vvould like to 
contact persons vvho vvould like to be 
involved in this development (not 
financial backersi) and perhaps some 
vrho vvould be interested in living in the 
area. Il am an SRF member and priority 
vvould be given to other SRF members 
and other yoga oriented persons. 

İ have several commercial farms in this 
area and a background of farm 
experience. ş 

4ohn Svvinburne, PO Box 54, Cleveland, 
Queensland, 4163. 


I vvould like to ovvn a piece of Australia, 
preferabiy in the NSVV country (not too 
far vvest), Victoria or Tasmania. I am only 
able to spend $600 or less, so Im not 
going to be fussy if the land is farmable, 
or İust useful for the vvildlife and beauty. 
l don”t mind hov: isolated the area might 
be, the size, terrain or climate is of no 
consequence. 

Pat Maxvvell, 121 Condamine Street, 
Balgov/lah, NSV, 2093. Telephone: 
94 4278. 


VVe are a small group of people, 20-40 
yoars of age, v/ho vvant to buy 30-40 acres 
about 60 miles south of Perth (the Vest 
being the sunny side of Australia minus 
humidity). VVe vvant to be part of a fairly 
small community, 12-18 members, 
providing aloneness and togetherness to 
v/hatever extent individuals or families 
require. 

The soil and bush south of Perth is 
excellent. V/e vvant to do some organic 
vegetable grovving, establish an orchard 
and a herb garden. A living could be 
earned either on the property or by 
obtaining employment nearby (ve have 
Harvey in mind). 

Free accommodation at the follovving 
address for interested travellers: 

David Ashton 8. Carla Van Raav-Ashton, 
7 Alford Street, Balcatta, VVA, 6021. 
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Couples vvith kids please contact us to 
take part in group purchase of land in 
secluded south-eastern NSVV. VVe are 
looking for people vvho are seeking alter- 
natives in regard to the basics — 
education, disentanglement from the. 
established economic system, fqod 
gathering, etc. “ə 

Norm and VlVendy Robinson, Belgrave- 
Hallam Road, Belgrave: South, Victoria, 
3160. 2 


Vle need a mature, stable couple to help 
set up a self-supporting intensively 
farmed, irrigated 15 or so acres among 
our 1000 or so acres of bushland. İs a 
vvildlife sanctuary, v/hich means no dogs 
or cats. Vle viill supply a house and rent 
you a fev irrigated acres so you could be 
independentiy self-supporting even- 
tually. 

You could help us nov and then vvith 
our proyects in lieu of rent. 

VVe are tvvo pretty normal people 
(artists, vvildlife photographers), vvith a 
passionate interest in vvildlife and vvould 
prefer people vvith at least a respect for 
the very abundant vvildlife on the 
property. Other priorities are inde- 
pendence, peace and quiet privacy ... 
and vve don”tlike drugs. 

The place is 300 miles from Sydney and 
has no electricity, phones etc and the 
yakka is sometimes hard. It”s a dry, 20- 
inch rainfall, v/hich vve find a stimulating 
challenge. The bush is about the most 
beautiful vve”ve seen. 

David Schlunke, "Big Bush”, Gidgin- 
bung, NSVV, 2695. 


FOR SALE: Our mountain, 3,350 feet 
above sea level, surrounded by 387 acres 
of secluded, unspoiled bushland abound- 
ing in vvildlife. Panoramic vievvs and out- 
standing balancing rock formations. 
Many spring-fed vvaterholes and a peren- 
nial stream. Several dams for stock and 
irrigation. 

Our climate is healthy and invigorating 
and has a good rainfall. The soil responds 
vvell to organic farming and the subsoil 


, has a cementing property suitable for 


adobe and pise vvork. 

Our buildings consist of: An oldtimer”s 
cottage built around 1902 (similar to the 
one on the cover of EG7), vvith four 
rooms, fuel stove and vvater tank, sur- 
rounded by a large garden of herbs, 
flovvers, vegs, fruit trees etc. Using 
natural stone vve built a 10 x 15ft goat- 
hut. Our house, at present being built, is 
pise on a concrete foundation, the first 
unit being tvvo rooms, 12 x 15ft each, vvith 
an adobe block toilet nearby. 

There are various eucalypts and borer- 
resistant Cypress Pine. A small vineyard 
has been planted. VVe have about 10 acres 
of improved grazing pasture and 10 
acres of fallov/ ground. Please send SAE 
for particulars. 

S. A. £ R. I. Dark, "Figtree Mountain”, 
PO Box 225, Inverell, NSV/, 2360. 
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BY MARY THOMPSON 

Last night there v/as a dovrnpour — the second in a 
couple of vveeks. I keep going outside to see hov/ much 
greener the paddocks are. 

İn the dark Graham vvas up, bumping around, putting 
nev/spapers inside the back door to soak up the vvater 
vihich fell faster than it could drain avvay, vvhile 1 lazily 
slept and half vvoke under the green mosquito net. 

This morning I opened the French vvindovvs next to the 
bed and vvatched the sun shining on the little drops the 
breeze vvas shaking from the Cypress tree. The half- 
grov/n chicks looked bedraggled, but skipped along vith 
their mother to see vhat had been unearthed by the rain. 

That Cypress must be all that is left of a hedge planted 
by a pioneer across the front of the house. Novv it is tall 
and spindly like a Van Gogh. 

The house, vvhich really only leaks under extreme 
conditions, has been built in stages. The original 
mudbrick hut had beams of round bush poles. The other 
İvvo rooms, added later, are more polite, and made of 
handmade brick. Each has its ovvn fireplace and elegant 
French vvindovvs. 

VVith its three-pointed roof, the little house nestles into 
the hillside, protected by an ancient stone vvall — the life 
vvork of another pioneer. 

İn the old days the creek flats  vvere intensively 
cultivated as a market garden and there vvere vines on the 
hillside. The apple trees are still bearing today. 


The cottage, dravvn by Mary”s daughter Louise. 


MARY”S PLACE 


VVhen vve first came here there vvas a horse living ın the 
house. Novv it is home and there is a comfort here that far 
exceeds that of my four-years-avvay, so remote city house. 

This morning 1 started to pull a fevv vveeds — the soill is 
soft after the rain and they came up easily. Sadly 1 note 
that the chickens have pecked through one of my seed- 
catching paper bags, but it is delightful to see the tiny 
round leaves vvhich sprang from the spilled brocolli seed. 
Vll plant them out vyhen they get bigger. 

The chicks range freely during the day and fly over the 
fence of the vegetable garden to peck the ripening 
tomatoes. VVe planted extra tomatoes to sell and its a 
daily battle beating the chicks to the fruit. VVith capsicum, 
corn and cucumbers, the tomatoes are sold to 
Castlemaine hotels. 

Chopping up tomatoes to make sauce, l discovered a 
fev, maggoty vvorms inside. VVe “natural” gardeners have 
our troubles. Like the garlic spray vvith vvhich vve 
assiduously drovvned the cabbages and vvhich completely 
failed to deter the dreaded caterpillars. They ifust seemed 
fatter than ever and gave off a strong smell of garlic vvhen 
crushed. Derris dust proved more effective. As vve cut the 
cabbages nevv heads appeared on the old stumps and vve 
allovved a fevv to grovv into good sized cabbages. 

The pumpkins produced sveeet fruit. They vvere planted 
vvith black plastic mulch covering lots of compost and 
manure. The controversial black plastic vvas used on the 
stravvberries too. Last year”"s parent stravvberry plants 


fruited vvell before their planted-out runners, so there vvas 
continuous fruiting for months. VVe vvere truly sick of 
stravvberriesl 

A brevv of liquid fovvl manure applied through the holes 
in the plastic, helped the stravvberries along, so did 
picking off early runners as they grevv. 

Pve found a use for that old nuisance herb, mint. It 
makes a rich yellovv vvhen used as a dye for spun vvool. 
Onion skins are good too and a mound of them is 
building up. VVeight-for-vveight is the dyeing formula: to 
dye a pound of vvool it takes a pound of skins, and that"s a 
lotl Put them in an old stocking leg and tie it so that 
pieces of skin aren”t boiled up amongst the vvool. Il soak 
my spun vvool overnight in alum solution first to get a 
rich colour. 

The afternoon sun shines in through the open vvindovv 
on to my chopped red tomatoes. İ can look out and see 
pink belladonnas and grey box trees and the stone vvall 
on top of the hill. The magpies sing and the ginger beer 
brev/s under the tank — nov: brimful vvith vvater. 

The tortoiseshell kitten lies comfortabiy on the oregon 
table and the old iron scales and vveights don”t have to 
remind me that one really doesn”t need the plastic age. 


VVe can"t really be described as “drop-outs”. VVhen 
Graham is not vvorking at home he does repairs and small 
construction /iobs for local people and expects to use his 
nevvly-renovated bulldozer to make some money. 

I teach three days a vveek at the Technical School here 
and love it. The little boys learn to spin and vveave. İt"s a 
fairly craft-oriented tovvn and my senior photography 
students have led me on some amazing excursions, İike 
our visit to a pig farm. VVhat a smell vve brought back to 
school vvith us, but vhat great photosl 

Even if vve could make a good enough living from our 
sheep, l think I”d still need that people-contact 1 get in the 
tovvn. VVe are members of the Art Co-Operative in 
Castlemaine and take our turn every fourth vveekend at 
minding the shop. 

VVe sell only locally-made craft vvork and paintings to a 
steady stream of visitors and customers at the vveekend. 
VVe take our ovvn vvool clip in and could sell it six times 
over — there is suchan interest novv in spinning. 

VVe"ve been vvorking to produce top-grade spinning 
vvool — all colours — and mate a mixture of breeds vvith 
that in mind. Dorsets, Lincolns, Polvvarth, Southdovvn 
and Merinos — all go into the brevv. Some Romney Marsh- 
Corriedales vvill be added in September. 


This morning a sadness: one of the little Lincoln rams 
has pink-eye — contagious ophthalmia — in both eyes. 
He came to my voice for his oats and chaff, but bumped 
into things in the vvay. Graham had to squirt a horrible 
red spray into his eyes vvhich had cured a previous 
outbreak. 

The eye clouds vvith a milkiness that is unmistakable. 
Naturally, one eye is less distressing than tvvo. Tvvo 
means temporary blindness, and this makes it hard for 
the sheep to find food and vvater. The blind sheep, usually 
lambs, have to be hand tended and isolated because it is 
terribly contagious. The crusty tears rub off on to the 
grass (or hay in a feeder) and stay potent long enough for 
other sheep to come in contact. Even flies can transmit it. 
The lotion seems to soothe the inflammation, but it still 
takes its natural course of tvvo vveeks to heal. In severe 
cases an abscess develops and the eye can be 
permanently blind. 


MARY”S PLACE: Right: Mary and her house. 

Far right: Curing a sheepskin (Photo — Ken Dyer). 
Middle: Graham calls up the sheep for a feed. 
Bottom: Paper bags catch seeds for next year. 
Bottom right: Bean tripods "stretch” the area of the 
small fenced garden. .. 

(Other photos — Keith). 
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İ can”t yet feel vve can be completely natural farmers. 
VVe have to dip and drench and, although the dip is non- 
arsenic, it looks pretty poisonous, and the drench for 
internal parasites is an apple-green chemical. 

If they vvere left to themselves, the sheep could be fly- 
blovvn, infested vvith lice and itchmite or become hosts to 
all sorts of vvorms and fluke. 

Shearing this year vvas a mad time, full of excitement. 
VVe set up a borrovved vvool sorting table near the yard. 
vvas skirter and packed and labelled the fleeces as they 
came. Graham helped the shearer. Friends brought over 
odd individual sheep to be shorn. At one time there vvere 
seven cars, including Gael and Ed”s gypsy truck (EG8). Ve 
fussed like silly mothers over the sheep. Louise vvas 
anxious for her grovrn lamb Gertrude because the 
shearing handpiece overheated. 

VVe kill a big vvether novv and then for meat, and tan the 
skin. Next time I"İl leave the vvool unbrushed. 1 had hours 
of vvork because İ tacked the skin to a board instead of 
stretching it on to a frame. The vvool flattened against the 
board and 1 felt it needed brushing. 

This tanning brevv is okay for rugs, but a bit too stiff for 


” garment making. The skin, straight from the animal, is 


vvashed in soft soap and rinsed, hung over the line, fleece 
outvvards, to dry the vvool. The moist skin side is painted 
vvith 1lb carb soda, one teaspoonful of alum and kerosine 
mixed to a paste. İf the skin is stretched on to a 
rectangular strong frame it can be brought inside the 
house easily if it rains and the vvool side vvill stay fairly 
fluffy. 

Repeat the paste application each day until the back 
looks right (this may take a vveek). A bit of a rub vvith a 
half brick or a vvire brush softens the suede. This is the 
easiest tanning method İ”ve found ... and l”ve used some 
strange recipesl 

The brick floor has been svvept and the sheepskin rugs 
shaken. 1 am ready for my vveekend children. Custody 
demands they live in the city, but vvhen they are here, 
Morgan vill be paddling his raft on the dam and Louise 
vvill be spinning — getting her hand in to take off more 
prizes at the Castlemaine Shovv. 

Nathan vvill do his homevvork and get in a drive or tvvo 
— much to the envy of his city schoolmates. Our trainee 
sheep-pup Gandalf vvill be delirious vvith ioy and vve"ll dine 
off Louise"s pancakes again. 


İt"s evening novv. The sky (I can”t remember the city 
skies), is a blue light, shading to yellovv. The stone vvall 
and the tvvisting box trees are silhouettes. The clouds are 
moving fast and fluffy, a million lovely shades of brov/n 
and grey. The brovvn and grey sheep are indistinct dov/n 
on the creek paddock, their heads dovvn, vvith no thought 
for the sky and its nevr moon, intent only on the nevv 
green grass after the dry summer. 


“Ernest Flagg s mosaic rubble system. Forms are held in place vvith pegs through holes in uprights. At front is a 
dismounted alignment truss. Other trusses are in place. 


Rubble vvall being pointed up. The vvall above after finishing. 


MOSAIC 
STONE 
RUBBLE 


Stone vvill endure. 

The house you bulld of stone vvill outlast you. İt is an 
investment in the future and in your children — like 
planting a fruit orchard. 

Earth, rock and timber are natural building materials. 
Australia"s pioneers used these elements of the natural 
landscape to build mudbrick cabins, stone barns and slab 
huts. 

You can gather stone from river beds, abandoned vealils 
and houses, quarries and derelict mines, from road and 
railvvay cuttings or from excavating during dam and veell 
building. 

The art and technique of stone construction has been 
shielded for centuries by the stonemason. İt is a skill 
vvhich takes many years to acquire. Each stone is squared 

f and dressed ““iust so”. Each stone has its place in the 

all, 

But the “mosaic rubble"” system of stone building, 
developed by American architect Ernest Flagg in the 
1920s, brings the possibility of building a stone home to 
everybody. 

The vvalls are of concrete, faced vvith stone, built up 
inside removable vvooden frames. Local field stones are 
placed flat against one side of the form and a sticky 
concrete mix (sometimers reinforced vvith smaller stones 
and rocks) is poured in behind them. 

VVhen each section is dry, the forms are moved higher 
and the process is repeated. 

"No mortar is placed betvveen the stones as they are 
laid”, Ernest Flagg explained in his book, Small Houses 
(1921), "but they are put in dry like pieces of mosaic”. 

The finished vvall is not merely a stone dressing or 
veneer, but it is bonded into the concrete, vvith some 
stones often extending three-quarters of the vvay through 
the vvall. 

Outside, the stone vvalls are rough and need to be 
“pointed up” aftervvards by trovvelling mortar into the 
İoints. They may be left untreated for special effect. 

Flagg”s vvooden forms vvere built by embedding 4 x 4 
inch “sleepers” along the concrete foundations vvhen they 
vvere being poured. To these he attached 4 x 4 inch studs 
(vertical uprights) at 3 feet 6 inch intervals to the vvall 
height required. Holes vvere drilled into these at regular 
spacings to take vvooden pegs vvhich held in place the 2 x 
6 inch planks of the form. 

A movable 12 foot long alignment truss or frame vvas 
used to keep the studs and forms in place. Concrete vvas 
poured around the studs, vvhich became part of the inside 
vvall of the house and could be used as “Turring strips”, to 
vvhich planking or laths for plaster could be attached. 
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A Flagg house, shoving the typical ridge-dormer, open at 
top, and lovver conventional dormer vvindovv. 


Flagg used a vveak concrete mix of one cement, five 
sand and 10 gravel. 

He vvent on to oversee many large housing profects 
vvhich used the mosaic rubble system. His homes vvere 
characterised by their dormer or ridge dormer vvindovvs 
and high attic first floors. 

To cut dovvn costs he built lovv vvalls — five feet high for 
a single floor house and 12 feet high for a tvvo-storey. He 
liked to build “vvings” about a courtyard, so that the 
ovvners could add rooms as money and need arose. 


Details of Nearing forms in place 


There have been many innovations on the Flagg 
system, notably by Helen and Scott Nearing at Forest 
Lodge, Vermont, by Frazier Peters and by Paul Corey. 
They all offer improvements, but are variations on a 
theme vvhich ovves its genesis to Flagg”s original concept. 

The Nearings built a smaller, more portable plyvvood 
form, similar to those used in rammed earth bullding. 
Their forms vvere six feet long and 18 inches vvide, vvith 
side vvalls of three six-inch boards, rather like a shallovv 
box vvith no top or bottom. İt eliminated Flagg”s 
expensive uprights. 

Tvvo forms could be fastened end-to-end vvith bolts and 
the Nearings usually started building at corners, vvorking 


ə . “ 


A stone cabin built by the Nearings. Form 
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İnvvards to the centre of the vvall. Forms vvere used in 
pairs, one above another, tied together vvith vvires. 

VVhen the first set of forms vvas filled vvith stone and 
mortar (using a one cement, three sand and six gravel 
formula), a second set of forms vvas placed on top -and 
filled. VVhen the concrete in the upper form vvas set, the 
vvires in the lovver form vvere cut and it vvas moved to the 
top of the upper form and tied vvith nevv Vvires, in a kind of 
“pick-a-back" operation as the vvalls rose. ”.”, 

A full account of hovv the Nearings built their cabins 
and barns is given in the 35-page chapter,.“VVe Build A 
Stone House” in their practical and philosophical book, 
Living The Good Life (1971), revievved in EG2. 

“VVe have gone into so much detail on stone 
construction because vve enioy the solidity and 
massiveness of stone and vve vvould like others to have a 
similar opportunity, both of vvork and en)oyment,” the 
Nearings explain. 

“Ve are convinced that anyone vvho viill follov/ these 
instructions can put up a satisfactory stone building if he 
is vvilling and able to take the time. If he does build vvith 
stone, he vill get a thrill from the day he discovers a blue- 
ribbon rock and places it in its proper pile, until he finds 
the right place in vvall, floor, fireplace or chimney, and 
sees his rock set and solid years after, built into his 
house”, they conclude. 

Frazier Peters, an architect-turned-far mer, built several 
mosaic rubble stone houses using slatted forms vvhich 
covered each complete vvall of the house. This seems 
excessive to us. İt does have the advantage of having 
vvindovv and door frames included. 

Peters" book, Pour Yourself a House (1949), is, 
hovvever, an essential primer on amateur home building. 
İt starts vvith plumbing, then takes you right through “hovv 
to dig a trench", foundations, doors, vvindovvs and 


" cabinets, finishing up vvith septic tanks, a fireplace and 


plastering and glazing. 

He points out that most of the vvorld”s houses vvere built 
by the unskilled labour of farmers — self-sufficient men 
vvho “designed” and built to last vvithout benefit of 
architect or tradesman. 


Paul Corey seems to have developed the most practical 
method. İt can be used to pour vvalls of concrete or of 
concrete and stone mosaic facing. 


—— 


The roof goes on above the finished vvalls. 
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Details of Peters” form for entire vvall. 


Upright 2 x 4 inch studs, long enough to reach the top 
of the vvall, are spaced at four feet intervals along the 
length of the vvall to be built. 

To make form 1, vvhich can be completely dismantled, 
a 1x 8 inch plank is nailed to the inside of the bottom of 
the 2 x 4s, against the flat side (see diagram). One is 
made for the inside vvall and another for the outside. 

The form is made by (ioining the tvvo frames vvith 18- 
inch long bolts, 2-inch in diameter, linked through holes 
drilled through the planks and the uprights one inch up 
from the bottom edge of the plank. The bolts are secured 
by nuts. 

Make sure the uprights are plumb and secure them 
vvith tie boards, vvhich can be any kind of board nalled in 
place. 

As in the Flagg system, stones are placed flat against 
the outside form board on a thin layer of cement, then 
the space behind is filled up to the inside form board vvith 
smaller stone and cement. 

VVhen built to the top of the board, another plank is 
simply rested on the bottom one, inside the uprights. 
Board by board you vvork up until the vvall is finished. 
VVhen the last layer of stone and cement has set, you 
loosen the tie boards, take out the nuts and bolts and 
remove the form, leaving a one foot thick vvall, a straight 
line of stone outside and a straight vvall of concrete inside. 


T"E-BOARD 
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Paul Corey”s Form 1. 


"A stone vvall built vvith forms goes up relatively 
quickly,” says Paul Corey. "I have built as much as 40 
square feet a day, vvorking completely alone, mixing 
cement, carrying stone and laying vvall.” 

İn Corey"s form 2, the outside vvall frame is built 
similarly, but no bolt holes are needed. The inside frame 
İs of rough 1 x 3 inch uprights, creosoted and spaced at 
16 or 24 inch intervals. They remaln fixed to the inside 
vvall as in the Flagg system and may be used as furring 
strips to attach plaster laths or timber. 

The first form plank is nailed to the edge of the 1 x 3s. 
The uprights are held by tie boards as in form 1. Planks 
are nailed to the outside of the inside vvall studs and may 
be pried off and moved up as bullding goes on. 
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Corey ”s Form 2. 


Some pointers in mosaic rubble building. 

Don”t use thin rocks or slates, vvhich may split. 

VVindovvs and doors can be bought from demolition 
yards and fixed in place. Build special forms to go around 
them, or build stone around the fittings. 

A sticky cement mix is best. 

Your vvall can be a creative mosaic of different types 
and colours of stone. Use any shapes and textures you 
like, but vvedged, squarish rock is best — round cobbles 
and stones vvill vvork loose in time by vveather action. 

Tools needed are trovvel, level, plumb bob, vvire, 
hammer, nails, bolster and rock hammer, guüts, 
imagination and hard vvork. 

Floors can be finished vvith slate, flagstone, ceramic 
tiles or timber. The mosaic technique is ideal for 
fireplace, chimneys and feature vvalis. 

Build a strong scaffold for vvork above four feet high. 

Don”t build too high a vvall section at any one time — 
the forms vvon”t be able to take the vveight. About tvvo feet 
isthe maximum helght before allovving the vvall to set and 
moving higher. 

For a strong vvall, place each stone course across the 
cracks of the course belovv and stones across the mortar 
İoints in the next course up, and so on. One technique of 
pointing up is to squeeze fine stone chips into the mortar 
İoints in the outside vvall. 

Good luck. Let"s knovv hovv you built your house of 
stone. 

Form illustrations from Ken Kern”s The Ovvner- Built 
Home. 


Small Homes, Their Economic Design and Construction, 
Ernest Flagg, Nevv York, 1921, 204 pp. 


Living The Good Life, Hovv to Live Sanely and Simpiy in 
a Troubled VVorld, Helen and Scott Nearing, Schocken 
Books, Nev/ York, 1971, 213 pp. In most bookshops. 


Pour Yourself a House, Lovv-cost Building vvith Con- 
crete and Stone, Frazier Forman Peters, Vihittlesey 
House (McGravv-Hill Book Co Inc), Nev/ York, 1949, 217 
pp. Library. 


Homemade Homes, Paul Corey, Villiam Sloane 
Associates, Nevv York, 1950, 309 pp. Library. 


The ovvner-built home 


The Ovvner-Built Home is "about the most useful book 
on building available”, Lloyd Kahn said in The Last 
Vihole Earth Catalog. 

This is a book you must have if you are thinking of 
building yourself a house. Ken Kern says in his 
İntroduction that he intended it to be a "hovv-to-think-it 
as vvell as a hovv-to-do-it book” and it succeeds on both 
levels. 

Apart from this, there is the author”s unique offer of 
both The Ovvner-Built Home and a personal preliminary 
house design for $US10. The plans are tailored to your 
ovvn requirements for space, site, climate and facilities 

The book fully covers the design and techniques, plan- 
ning, cost and labour needed in building a vvide variety of 
homes, mainiy using native materials. These include 
rammed earth, earth block, masonry, vvood, salvage 
materials and stone. 

This is follov.ed up by details on roofing, foundations, 
vvalls, .plumbing, vviring and lighting, painting, solar 
heat, squat toilets, sauna baths and group living spaces. 
The emphasis is heavily on planning, thinking through 
the problems, selecting the best methods and materials. 

Any page of Ken Kern”s book vill tell you something — 
or at least solve a problem. Usually it vvill inspire you, 
make you vvonder vvhy vve”re all living in badly-func- 
tioning boxes and not in structures vvhich are exten- 
sions of ourselves and revolve around our needs. 

Ken Kern on stone: "The apperance of your dvvelling 
should not be underestimated v/hen choosing a building 
stone. Every rock has its unique colour and rock of dif- 
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ferent colour can be mixed in a vvall. Every rock also has 
its unique lustre, be it vitreous, pearly, resinous, dull, 
metallic or v/hatever. Rock containing much iron should 


be avoided, since stains caused by oxidation or iron 
under atmospheric influence vvill discolour the 
mortar”. 


The Ovvner-Built Home, Ken Kern, Oakhurst, Cali- 
fornia, 1972 (first printed 1961), 297 pp. Price $US5 or 
$US10 vvith preliminary house design, from Ken Kern 
Drafting, Sierra Route, Oakhurst, California 93644, 
USA. 

Book only: $A5, plus 30 cents postage from: Readings 
Bookshop, 388 Lygon Street, Carlton, Victoria, 3053. 
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Oats are one cereal vvell suited to 
the harsher climate of the more 
southerly parts of Australia and Nevv 
Zealand. : 

The humble oat (Avena Sativa) has 
long been the principal grain food of 
Scotland and cold Northern Europe, 
needing less sunshine and vvarmth 
than vvheat and being less exacting 
İn soil requirements than other 
cereals vvith the exception of rye. 

igh in protein and fat content, 
odts are an excellent source of 
vitamin A and contain a useful 
amount of vitamin E. 

İn common vvith all grains they are 
a balanced food and capable of 
sustaining life for an indefinite 
period. İt is said that in the English- 
Scottish border forays of the 12th 
and 13th centuries, the only 
provision carried by the Scots vvas 
simply a bag of oatmeal. 

İt cannot be made into a light 
brəad and so is used more often for 
oatcakes, bannocks, brose or more 
popularly porridge .. “The 
halesome parritch, chief of Scotia"s 
food”" as Burns once said. Some say 
the only vvay to eat it is vvith the 
addition of salt only, others that it 
should be served vvith individual 
bovvls of cream into vvhich you dip 
each spoonful. 

PORRIDGE 

1 cup oat flakes 
3 cups vvater 
Pinch sea salt 

To fast bubbling vvater add the salt, 
then sprinkle the oatflakes lightly 
into the vvater so that each one falls 
separately. Stir vvith a vvooden spoon 
till the porridge thickens, put on the 
lid and simmer for 15 minutes. 

Left over porridge incorporated 
into bread dough vvill yield a more 


on oais 


textured loaf. Or used as a quick 
thickener for soups, oats turn a 
simple broth into a creamy fuller 
tasting soup. Or try this oat-cream 
soup: 
SOUP OF OAT FLAKES 
4 onions cut into small moons 
1 cup oat flakes, slightiy roasted 
Sea salt 
1 tablespoon corn oil 
Tamari Sov Sauce 

Heat the oil in a frying pan, cook 
the onions in the oil over a high 
flame for 3-5 minutes, stirring, and 
over a lovv flame for 8-10 minutes. 
Pour the onions/flakes and salt into 
six to eight cups of boiling vvater, stir. 
Cook on a lovv flame for 20-25 
minutes. Add soy sauce before 
serving. Stir again. 


SKIRLIE 
3 large onions 
3 tablespoons vegetable oil 
Oatmeal 

Chop the onions finely and saute in 
the oil until brovvn. Add enough 
oatmeal to absorb all the oil and 
make quite a thick mixture. Add half 
a cup of vvater and stir till the 
mixture thickens again. 


KAIL BROSE 

Allovv tvvo tablespoons of oatmeal 
per person and one dessertspoon 
vegetable oil. Toast the oats in the oil 
and pour on boiling cabbage broth 
(the iuice in vvhich cabbage has been 
cooked) stirring rapidly until it 
thickens in the form of knots. 


THURSO BROSE 

Season toasted oatmeal vvith salt 
then stir in enough boiling vvater — 
flavoured vvith onion and cheese if 
liked — to make a porridge thick 
enough to stand a spoon in. 
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Notes on Oats is a recycled story 
reprinted from the Secottish 
magazine, Inside Out, and vrritten by 
Pete £ Rose, via the Nevv Zealand 
alternative -nevvspaper, MID- 
NIGHT RIDER, available for $1 Aus- 
tralian or 80 cents NZ for 10 issues. 
That"s good value and especially 
vvorth it if you like music. 


Ali, of MIDNIGHT RİDER, 
these points and another recipe: 

The nutritive value of oats is 
similar in content and amount to 
vvhole vvheat flour, oats being a good 
source of thiamine (vitamin B1 — 
anti Beri Beri factor), though the 
amount of thiamine varies accord- 
ing to soil, season and variety. 

The fibrous husk is easily shed 
during milling, leaving the oat grain 
intact vvith germ and bran layer — 
thus our oats if steelcut or rolled are 
in the vvhole grain form. 

VVith the high fat content germ 
present, oats should be stored in a 
cool dark airtight place to prevent 
rancid off flavours developing. 
Similarly vvheatgerm. and other 
undegerminated grains. 


adds 
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OATMEAL PANCAKES 
34 cup rolled oats 
34 cup milk 
Və cup sifted flour 
2 tsp baking povvder 
Və tsp salt 
2-3 Ib sugar 
1 egg 
2 lb melted butter 

Pour the milk onto the uncooked 
rolled oats and leave to stand for 5 
minutes. Meanvvhile sift the flour, 
baking povvder and salt into a 
medium-sized mixing bovvl. Add the 
sugar and egg to the milk mixture, 
beat vvith a fork to mix. Melt the 
butter. Pour the oat-milk mixture 
and butter into the dry ingredients. 
Stir until mixed but not smooth. 
Proceed as for plain pancakes. 


MIDNIGHT RIDER/INSIDE OUT 


In 1971 Brian Peacock and Dave Edvvards moved into an old disused 
bakery in Greville Street, Prahran and opened the Feedvvell Foundry to 
bake v/holemeal breads and cake using organic stoneground flours and an 
old-style vvood-fired oven. (See EG5). 

Later their activities expanded into the shop next door, v”hich became 


Feedvvell Foods, a health shop v/hich selis a large range of organically 


grovvn grains, nuts, dried fruits, beans and other foodstuffs. ” 

Feedvvell Foods has become the malor retail outlet for organic, tradi- 
tional macrobiotic foods imported from .4apan and also vvholesales these 
goods to other stores and restaurants throughout Australia. 

For those interested in a macrobiotic diet, ample supplies of miso, 
tamari soy sauce, kuzu, v/holev/heat and buckvvheat noodles, mu tea and 
bancha tea are available from Feedvvell Food imports, 120 Greville Street, 
Prahran, Victoria, 3181. 

For further information and a price list please send a stamped 
envelope. 

İn Sydney, expertiy prepared macrobiotic cuisine is available at the 
Sennin Restaurant, Oxford Street, Bondi 3unction or the Vegetarian 
Restaurant, Evans Street, Rozelle (formerly Tvvo Little Fishes). 
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BY ROMAN BLACK 


The term macrobiotics vvas coined 
by George Ohsavva and is derived 
from the Greek: macro means grçat,” 
bio means vitality or life and biotics, 
the technique of reiuvenation. i 

İn practice mağrobiotics ıs a 
modern application: - of traditional 
dapanese culinary” arts. İt is a 
method of food preparation vvith 
higher goals than /iust simple health. 

İt is a cooking method founded on 
a total philosophy representing. hun- 
dreds of years of Eastern “ and 
VVestern thought. The ancient Zen 
philosophy is its backbone. 

The basic ideas of macrobiotics 
can be applied to any race in any 
country. The principles, vvhen 
applied to food and drink, result in a 
diet that is inexpensive, vvith a great 
deal of variety, delicious to eat, and 
simple to prepare. 

Perhaps the strongest single 
principle behind macrobiotic philo- 
sophy is that it means choosing and 
eating foods grovvn vvithin approxi- 
mately a 500 mile radius of one"s 
home and living in accord vvith one"s 
immediate environment. 

İn other vvords, it stresses living in 
accord vvith nature and involves 
eating vvith a purpose by selecting 
foods best suited to our daily 
activities, nutritional and biological 
needs, our climate, and our general 
vvell-being. 

İn this sense, the principles of 
macrobiotics take all of life into con- 
sideration to ensure the best 
possible diet for everyone”"s particu- 
lar needs. Rather than being a 
“miracle diet” it is a vvell-structured 
set of principles that lay the ground- 
vvork for health. 

Basically macrobiotic foods are 
those vvhich have been produced 


“vithout use of artificial fertilizers 


and preservatives and vvhich are 
still vvhole ie unprocessed in any 
vvay. 

Thus the range of foods is enor- 
mous but at the same time a great 
deal different from the standard 
Australian fare of sugar, tinned, pro- 
cessed and artificial foods, and a 
multitude of animal products 
(cheese, butter, various meats from 
different parts of different animals: 
none of these are VVHOLE foods. For 
instance a sardine, bones and all, isa 
vvhole food, fruit iuice is not, it"s only 
part of the vvhole fruit). 

The idea of eating foods in a vvhole, 
natural state has almost completely 


maüacrobiotüice 


vanished from modern day under- 
standing of food. Eating only part of 
an apple, a carrot, or a grain of rice, 
and discarding the rest robs us of 
the full value of our food. İt is also 
ecologically vvasteful. 

Grains are the most perfectly 
balanced foods vvhen eaten vvhole. 
The outer layers of a grain contain 
minerals and vitamins, vvhile the 
inner core is made up mostly of 
carbohydrates. 

Since the outer layer aids in 
digesting the carbohydrate, milling 
and further processing of grain 
removes this necessary substance 
and an incomplete food results. 

İn macrobiotics the idea is to use 
foods in roughly the same propor- 
tiohs as they are found in nature, 
and to use them in the most natural 
state possible. ln temperate c€li- 

fates vvhere grains are the most 
abundant foods, and are native to 
the terrain, they should make up a 
large proportion of our diet. Grains 
are the staples of the macrobiotic 
diet. 

As mentioned before macrobiotics 
İs a product of the Zen philosophy 
an explanation of vvhich vvould take 
more space than this magazine 
vvould permit. 

Hovvever in context vvith the in- 
tentions of EARTH GARDEN it may be 
said that macrobiotics is a practical 
solution to the individual vvho vvishes 
to be in harmony viith all. 

İmmediate benefits for those vvho 
practice the macrobiotic vvay are 
vveight loss (or attainment of your 
natural vveight), more energy, and 
generally more positive feelings. 

A vast number of more subtle 
changes vvill continue to surprise 
you for years. And the longer you 
continue vvith the diet, the more your 
appetite for everything in life vvill 


change and grovv, as your body and, 


mind adlust to physical and spiritual 
harmony. 

Oriental philosophy believes that 
"there can be no theoretical 
discussions — only practical ones. 
So if you are interested in investiga- 
ting macrobiotics and testing it for 


yourself try to obtain any of these 
books: 

On general release: Macrobiotic 
Cooking, Eunice Farmilant (Signet). 
Especially good for beginners. 

Zen Macrobiotic Cooking, Michel 
Abehsera (Avon). 

Cooking for Life, Michel Abehsera 
(Avon). 

İmported: Zen Macrobiotics, Book 
of ludgement, Guidebook for Living, 
all by George Ohsavva, the founder of 
modern macrobiotics. 

The Do Of Cooking, (Ryorido) Vol 1 
8, 2, (The George Ohsavva Founda- 
tion İnc). 

These may be found- in 
Theosophical bookshops and” the 
very best of the US import book 
stores, or vvrite: George Ohsavva 
Macrobiotic Foundation, 1471-10th 
Avenue, San Francisco, California 
94122, USA. 


BY DAVID A. EDVARDS 

Cereals are used as “principle 
foods”. They can be eaten daily and 
at every meal. T hey form the founda- 
tions of macrobiotic eating. They are 
the basis around vvhich a meal is 
formed, about 60 per cent of food 
served. 

Vegetables are used to supplement 
the cereals in the many varied vvays 
of preparation. 

Fish is used in small amounts 
occasionally as side dishes. 

Dairy Products, Fruits and Miscel- 
laneous are used in successively 
smaller amounts and much less 
often. 

Animal Products are used tempo- 
rarily in changing to this diet, and are 
phased out as the body becomes 
more subtle in its constitution. 

AlI drinks are to be used in the 
smallest quantity of all, if possible 
only half a pint per day. As cooked 
cereals are vvater saturated there is 
no danger of dehydration. The less 
liquid in the stomach the more con- 
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centrated the gastric iuices. Conse- 
quently the food is digested faster 
and more thoroughly. The digestive 
system is extremely sensitive and 
cannot be abused like a gully trap or 
sevverage system. 

The actual amount of each food 
type to eat is entirely up to the indi- 
vidual to assess. Everybody is dif- 
ferent. The aim is to adiust your diet 
until slov/ly your body begins to 
acknovvledge vvhich types are best 
suited. Eventually you are able to 
“feel”” vvhat you need. It takes seven 
years to eliminate all the toxins and 
poisons that have accumulated 
throughout your body, by eating 
pure foods. So do not expect 
miracles overnight. 

Chevving your food is the most im- 
portant thing. You can eat as much 
as you like if you chevv each mouth- 
ful 50 times. Drink your foods and 
chevv your drink. Chevving brings out 
the taste in the food, it also enables 
it to be digested faster and more 
efficiently, thereby extracting 
maximum nutrition out of the food, 
your body feels lighter. 


Seven Day Brovrn Rice Diet is some- 
times used by people converting to 
macrobiotics, as a means of 
cleansing the body. İt consists of 
eating rice for seven days vvithout 
any other type of food. And like 
fasting, it must be done vvith great 
care. People .tend to abuse this diet, 
and continue after seven days be- 
cause they feel so good. Un- 
fortunately toxins and poisons are 
slovvly being released from the in- 
ternal organs and the body cannot 
eliminate them fast enough, 
causing complications and illnesses. 

Therefore this diet should be 
follovved by people in good shape 
and vvith care. People vvanting fast 
purification of body can use this 
diet interspersed vvith a fevv vveeks of 
normal macro eating. 
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YIN AND YANG: Acecording to Zen Philosophy there is nothing but Yin and Yang in this vvorld. They are 

centrifugal ( outvvard) and centripetal (invard ) forces respectively. .-. 
Yin is expansive, it produces silence, calmness, cold and darkness. 
Yang is constrictive and produces sound, action, heat and light. 
Biologically and Physiologically speaking: 
Yin is vegetable, salad, female, svveet, tropical, Vitamin C. 
Yang is animal, cereal, male, bitter, frigid, Vitamin A D K. 
Applied to food vee have the table tabulated from Yin” to Yang - : the aim is to achieve a balance of 7 parts 

Yin to 1 part Yang. This is a difficult task as there are many things to take into consideration and the table is 


a rough guide only. 


. 


AlI cereals are Yang compared vith vegetables. 
AlI vegetables are Yang compared vrith dairy products. 
AlI dairy products are Yang compared vith fruit. 


AII animal products are Yang compared vvith cereals. 


1. CEREALS 

”corn 

rye 

barley 

oats 

cracked vvheat 
vrheat 

millet 

“-rice (vrhole, brovvn) 
“---buckvvheat 

2. VEGETA BLES 
”..eggplant 

tomato 

Svyeet potato 

potato 

shitake (Tap.mushroom) 
pimento 

beans (except aduki) 
cucumber 

asparagus 

spinach 

bamboo sprout 
artichoke 

mushroom 
”sgreenpea 

celery 

lentil 

"purple cabbage 
beet 

vrhite cabbage 
"dandelion (leaf and stem) 
lettuce 

endive 

kale 

radish 

garlic 

onion 

parsley 


4 --Hokkaido pumpkin 
carrot 

coltsfoot 

burdock 

cress 

vratercress 
dandelion (root) 
“-4- “-İinenio (Tapıpotato) 
3. FISH 

"oyster 

clam 

octopus 

eel 

carp 

moule 

halibut 

İobster 

trout 

sole 

“-salmon 

shrimp 

herring 

sardine 

red snapper (tail) 
“4-caviar 

4. ANIMAL PRODUCTS 
75 snail " 

frog 

pork 

beef 

horsemeat 

hare 

"echicken 
“-pigeon 
partridge 

duck 

turkey 

“E--egg 


TABLE OF FOODS LISTED IN ORDER FROMYIN” TO YANG H- 


“--4-pheasant 

5. DAIRY PRODUCTS 
”ssyoghurt 

sour cream 

svveet cream 

cream cheese 


“butter 


”smilk 
camembert 
gruyere 
“-roquefort 
Edam cheese (Dutch) 
“-“-goat milk 
6. FRUITS 
””spineapple 
papaya 
mango 
grapefruit 
orange 
banana 

fig 

pear 

“Speach 

lime 

melon 
almond 
peanut 
cashevv 
”5hazel nut 
"olive 
“-straviberry 
chestnut 
cherry 
“apple 

7. MISCELLANEOUS 
.sshoney 
molasses 
margarine 


""çoconut oil 

peanut oil 

corn oil 

olive oil 

"sunflovver oil 

sesame oil 

corza oil 

saffloveer oil 

Egoma oil 

(made from most Yang 
sesame seeds) 

8. BEVERAGES 

Y95Those containing 
sugar substitutes 

tea (containing dye)) 

coffee 

fruit Puice 

all sugared drinks 

champagne 

vine 

”sbeer 

"mineral vater 

soda (carbonated vater) 

vvater (deep vvell) 

thyme 

menthol 

“-armoise (mugvort, 
yomogi) 

bancha (undyed lap. tea) 

chicory 

Ohsavva coffee (yannoh) 

kokkoh (creamed 
blended cereal) 

“k--mu tea 

haru tea 

dragon tea 

yang yang tea 

ek 4-4-ginseng root 


ZƏY?” FOOD 


MISO (Soybean Paste) 

Miso is a naturally fermented, 
easily digestible, high protein food. 
İts basic ingredients are soybeans, 
salt, vvater and a bacterial 
fermenting agent called kofi. As the 
salty solution ferments and breaks 
dovvn it produces many beneficial 
salt-resistant bacteria and enzymes 
vvhich greatly aid digestive pro- 
cesses and therefore promote 
health. For this reason it is best not 
to boil miso as this can destroy 
many of these helpful bacteria and 
decrease its vvonderful life-giving 
qualities. Miso”s uses are as bounti- 
ful as your ovvn imagination and 
range from the traditional miso 
soup to sauces, spreads, vegetable 
stuffings, salad dressings and many 
others. 

TAMARI SOY SAUCE 

Although using a different process, 
Tamari is also a koli-fermented 
product, made of soybeans, grain 
(vvheat or barley), salt and vvater. 
Prğssed from the mash after ageing 
in Vvooden kegs for about eighteen 
months, Tamari has a taste and 
quality that cannot be equalled by 
modern chemical production 
methods. This superb sauce should 
in no vvay be confused vvith the com- 
mercially produced soy sauces Aus- 
tralians are used to using, vvhich con- 
tain many harmful chemicals and 
flavouring agents. 

SEITAN 

VVheat gluten, high protein extract 
from vvhole vvheat flour is cooked 
vvith Tamari to make a “beefy” taste 
and texture. Excellent added to 
soups and sauteed vegetables. 
TEKKA 

Tekka is a vegetable miso 
condiment. Used daily in small 
quantities it is very helpful for 
strengthening iron deficient blood. 
İt is made from burdock and lotus 
roots, carrots, sesame oil, miso and 
ginger. Cooked until almost dry and 
granular, it makes a nutritious and 
delicious condiment for sprinkling 
onrice. 

UMEBOSHUI (Salted Plums) 
Our umeboshi come from a large 


organically fertilized orchard in Kishu, 


dapan. The plums undergo a special 
pickling process for almost tvvo 
years and emerge as the food tradi- 
tionally used in /apan for its diges- 


tive benefits and other beneficial 
qualities. 
SEA PRODUCTS 
HIZIKI 

A sea vegetable rich in trace 
minerals. A delicious side dish for 
rice or sandvvich filling. İt is vvell 
knovvn in dapan for its relation to the 
strengthening and promotion of 
elasticity of the skin. 
V/VAKAME 

Harvested in the clean vvaters of 
the lapan Sea and rich in calcium, 
this succulent sea vegetable is 
particularly suited. for use in miso 
soup, salads and vinegar dishes. 
KOMBU 

A member of the kelp family, 
Kombu is gathered in Mapan"s cold 
northern vvaters. Knovvn as a cleaner 
of the blood vessels and arteries, in 
dapan it has also traditionally been 
said to promote the people"s strong, 
black hair vvith its healthy -sheen. İt 
may be used as a soup stock or 


“cooked vvith Tamari to make a condi- 


ment or as a vvrapping for carrots 
and other vegetables to make deco- 
rative side dishes. 
NORI 

VVhispy sea laver is dried into thin 
sheets. Cut or torn into small pieces, 
this makes a decorative and tasty 
garnish for noodle dishes and 
entrees. İt is also used as is, or lightly 
toasted, for vvrapping rice balls and 
svveet rice cakes. 
MU TEA 

A refreshing, aromatic, and health 
promoting beverage made by a 
unique and careful blending of 
various herbs. VVe handle tvvo kinds, 
a 9 herb and a 16 herb mixture. 
Peony root, hoelen, cinnamon, 
licorice, peach kernels, ginger root, 
dapanese ginseng and rehmannia 
create No 9 mu tea. Cnidium, 
atractylis, cypenus, cloves, coptis, 
moutan and mandarin orange peel 
are added to produce No 16 tea. 
GREEN TEA 

d4apanese Green Tea is famous 
throughout the vvorld for its 
refreshing, slightiy bitter taste and 
stimulating quality. This is a 
medium young leaf tea, picked in the 
second Spring, and dried naturally 
vvithout dyes. 
BANCHA (Three Year Tea) 
A mild, soothing tea made from only 
those leaves on the bush more than 
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Koguchigiri : 


Cut into thin rounds. 


Koguchigiri Flovver : 


Cut into thin rounds, 
then cut small vvedges. 


Sengiri : 


Cut each bias section into 
match-stick size pieces. 


Rangiri : 


Cut large diagonal vveedges, 


These illustrations are from The 
Do of Cooking, a fine guide to macro- 
biotics for VVesterners, vvith recipes. 

The Do of Cooking (Ryorido), The 
George Ohsavva Macrobiotic Founda- 
tion, Inc, San Francisco, 1972, 
108pp. Our copy of Vol 1 cost $2.24 
at The Source, Manchester Lane off 
Collins Street, Melbourne. 


3 years old and tea tvvigs, lightly 
roasted to produce a mellovv taste 
vvyithout the stringent taste and 
stimulant quality characteristic of 
tea made from young leaves. For the 
most delicious results this tea is 
brevved by plunging the leaves and 
tvvigs into boiling vvater then letting 
them boil slovviy for about 5 minutes. 
İt is also a fine eyevvash for tired 
eyes and, vvhen drunk vvith a dash of 
Tamari and an umeboshi plum, 
helps revive one vvhen fatigued. 
LOTUS ROOT TEA 

İs made from drying the tubers of 
the lotus root and lightly roasting 
them before grinding vvith a little salt 
and ginger. A good tea for coughs 
and bronchitis. 


KOKKOH 

Brovvn rice, brovvn svveet rice and 
light sesame seeds are roasted until 
they become a light fox brovvn, then 
ground into flour. Mixed vvith vvater 
and gentiy cooked, this product 
makes a delicious and easily 
digestible cereal. Particularly good 
as a baby food or meal for the sick. 
NOODLES (Udon and Soba) 

Our udon is 4 parts vvhole vvheat, 1 
part sifted unbleached vvhite flour 
(for adhesion). Delicious in Tamari 
or miso soups or vvhen fried vvith 
vegetables. 

A larger proportion or unbleached 
vvhite flour is used in the soba 
(buckvvheat noodles) because the 
adhesive quality of buckvvheat is not 
great. Hovvever, our Soba contains 
the highest quantity of buckvvheat 
that can be efficiently used in a dry 
noodle. Soba is excellent in broth 
SOUPS, Or served cold in summer. 

VVe carry a full line of udon and 
soba: 


Muso Soba — richest in buck- 
vvheat flour (4096) top class soba. 
Kame Soba — a longer noodle, 


slightly less “o of buckvvheat flour 
than Muso Soba. 
İto Soba — a very thin, light noodle. 


Shokuyo Udon — a sturdy vvhole 
vyheat noodle. 
AZUKI BEANS 

These dark red beans are tradi- 
tionally considered to be good for 
the kidneys. They can be cooked by 
themselves, vvyith kombu and 
squash, or mixed vvith rice for an at- 
tractive and delicious meal. Cooked 
vvith a natural svveetener they make a 
tasty pudding or filling for various 
pastries. 

KUZU (Vild Arrovvroot Starch) 

Kuzu starch is extracted from vvild 
mountain kuzu root. İt is easily pre- 
pared by first diluting in cool vvater, 
then cooking over a lovv heat until its 
milky colour becomers clear. VVith a 
little Tamari, umeboshi and ginger it 
makes a good remedy for colds, 
fatigue and digestive disorders. İt is 
used in cooking as a gelatine-like 
agent. 

DENTEE TOOTHPOV/DER 

Those vvho are not already users of 
dentee may be surprised by the 
black colour of this toothpovvder. 
But after they try it they vvill realise 
its other unique qualities besides its 
colour. . 

Made by pickling the end of the egg- 
plant nearest the stem in salt for a 
year, then roasting it until it be- 
comes charcoal, it is ground into a 
fine povvder. This toothpovvder 


leaves the mouth clean and re- 
freshed. It is also excellent as a 
gargle, vvhen applied to sore gums, 
as a dressing for minor cuts and 
many 


scrapes, and has other 


hygienic uses. 


SENGIRI DAIKON 

The daikon radish, vvhich is dried 
and shredded, keeps all year round, 
and after soaking in vvater makes a 
tasty side dish, cooked or uncooked. 
PICKLED DAIKON 

VVhole Daikon radishes are dried in 
the vvinter season then pickled in 
sea vvater for tvvo years. VVithout any 
preservatives they are loved by the 
dapanese people for their taste and 
as an aid to digestion, and eaten 
after most meals in lapan. 

(AlI these imported foods are avail- 
able from Feedvvell Food lmports). 
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MISO SOUP (for six persons): 

Miso soup is inseparable from 
traditional .apanese life. Miso is a 
pasty seasoning made from 
fermented soybeans and malted 
v/heat, various kinds are made in 
dapan, depending on the locality. 

A vide variety of miso soup can be 
made by putting different ingre- 
dients together. ln vvinter macro- 
biotic friends cook it at least tvvice a 
vveek. If you feel vveak here is your 
pep pilli 
2 onions, small, finely chopped 
3 carrots, finely chopped 
2 strips dried vvakame 
3 or 4 cabbage leaves 
6 to 8 cups boiling vvater 
112 tablespoons miso 
1 tablespoon corn oil 

Saute the vegetables in the corn 
oil: 5 minutes over high flame, then 5 
minutes over lov/ flame. Pour the 
sauteed vegetables into the boiling 
vvater. Add in sliced vvakame. Add the 
miso, diluted in half a cup of vvater. 
Cook over lov/ flame for 15 minutes. 
You may add cooked vvhole vvheat 
noodles /iust before the end. 

Michel Abehsera has a background 
of North African and French cooking 
and a sharp appreciation of /evvish 
food. V/hen mixed vvith macrobiotic 
recipes, the results are cosmo- 
politan and delicious. 

So in his book, Zen Macrobiotic 
Cooking, you get a gentle intro- 
duction to Zen food and the recipes 
İnclude exotics such as couscous 
rice, cresson sur canape (vvatercress 
on the couch), la belle i/ardiniere, 
green road lined vvith brovrn and 
yellovv trees, chou farci (stuffed 
cabbage) and more expected dishes 
such as miso soup (above), tempura, 
nituki, koikoku and aduki rice. 

"Leave all unhappy thoughts at the 
door of your kitchen,” Michel 
Abehsera suggests. V/Ve recommend 
that you keep this book on your 
kitchen shelf to ensure happy 
cooking and eating. 

Zen Macrobiotic Cooking, Michel 
Abehsera, Avon Books, Nevv York, 
1968, 223pp. Price about $1.25. 


The Ex-Urbanite”s Complete 8. Illustrated Easy-Does- 
İt, First-Time Farmer s Guide, Bill Kaysing, Straight Arrovv 
Books, San Francisco, 1973, 319 pp. 


“Getting back to the land has many advantages,”" 


says Bill Kaysing in the introduction to First-Time 
Farmer"s Guide. ““First there is fresh air and pure vvater to 
ensure your health. Then there"s the green softness so 
necessary to the spirit. More mundane but important, it 
costs less to live.”" 

First-Time Farmer"s Guide, as the title suggests, is a 
true.access book, a turn-on for all those vvanting to make 
the move from the city to natural living in the country. İt 
tells you hovv to begin and hovv to continue and is more of 
a “hovv-to-find-out" than a “hovv-to-do-it” book. 

The style is friendly, simple and infectious. VVe 
identified vvith it immediately, and vvith the motif of the 
medieval crop sovver — vvish vve"d seen him firstl 

The information is rich and varied. It takes you 
through locating your land, finding vvater, making your 
ovvn compost, seeds and stock, tools, your first vegetable 
garden, fruit, grains, livestock, pest controls, farm lore, 
building and sources. There are valuable hints on fish 
farming, roadside stalls and marketing of speciality 
crops. 

“On a farm every day can be a delight,” says Bill 
Kaysing. First-Time Farmer”s Guide could shovv the vvay 
to nevv delights for many Australians. 


EXTRACT: Sunflovver Seeds. 

The value of sunflovver seeds as a food has been 
knovvn for many centuries by canny peasants. In 
Russia 1212 million acres are being cultivated 
exclusively in sunflovvers. ln short, more and more 
people throughout the vvorld are becoming avvare 
of the tremendous value of sunflovver seeds as a 
really good food. Fortunately, sunflovvers are as 
easy to grovv as a vveed. They are hardy plants that 
vvill do vvell almost anyvvhere. Plant them as an 
entire field and have the fun of vvatching their big, 
round, yellovv moon faces svvinging in unison from 
East to VVest. Plant them as a border around your 
flovver garden or vegetable plot. Plant them as a 
living bean pole by putting a seed or tvvo next to 
every climbing bean. The sunflovver vvill beat the 
bean into the air and the bean can intertvvine itself 
around the strong sunflovver stalk. 


Our revlev/ copy from: Bookmasters, 710 Glenferrie 
Road, Havvthorn, Melbourne and 87 Grenfell Street, 
Adelaide. Cost $3.95. Postage vvould be about 30 cents. 
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Grovuv İtl 


GROV/ ITI The Beginner”s Complete in-Harmony-Vith- 
Nature Small Farm Guide, Richard Langer, Avon Books, 
1973, 365pp. Price: $3.95. Our copy from Vi/hole Earth 
Bookshop, 81 Bourke Street, Melbourne, Victoria, 2000. 
(Add 30 cents for postage). 

Grovv Iti has a vvide scope “from vegetable and grain 
grovving to livestock care". Richard Langer  sees it as, 
variously “a roadmap, a handbook for survival on the 
farm” and “a boy scout manual" for those planning the re- 
turn to the land. 

This is one of many guides for the nevv agricultural 
peasants and should ansvver many questions asked by 
ex-urbanites in the country. 

There are good chapters on fish ponds, establishing 
vvoodlands, machine ploughing, tilling and harrovving, 
compost and mulch, fruit, nuts, pastures and food 
storage. Small farm, rather than small homestead, is the 
emphasis. 

The book”s attempt to cover many subiects is its vveak- 
ness. The goat chapter has recently been criticised by 
dudith Kapture, of Countryside, a lady vvho really knovvs 
her goats. Langer does seem to have an excessive 
“cleanliness" hangup. VVe don”t agree that goats should 
have pens vvith concrete floors and a daily hosing is 
more likely to be a health hazard than a help for them. 
You might give that section a miss as the milking equip- 
ment, cooling devices etc, iust aren”t necessary and the 
information is misleading. 

VVe don”t really think fovvls need curtains across their 
laying nests either. Hovvever, the chapters on bees, pigs, 
chickens and other poultry are better. You must İ/ust 
decide first vvhether you are going to be a commercial 
farmer vvith a flock of thousands, or vvhether you i/ust 
vvant a fevv eggs on the plate for breakfast. 

But vve still think this is a very good book — and vvho 
are vve to criticise someone vvho”s trying to do too much 
at one time. Everyone could learn something from Grovv 
Iti As Richard Langer says: “Today one small, vvell-kept 
farm, even of only a couple of acres, is vvorth a thousand 
cars spilling off the General Motors assembiy line”. 


CLOCHE GARDENING USİNG TLRSTİC: SHEETİMG 
UM IQHTED UITH ROCK 


"VS1 50681 0 Shəsnuə 
“ESSETA, “19Ə)SƏUƏULAA “ZSZ 
xoq Od “4AOMN H.LMV4 
“uoryrulroyuP 2 SUuoO1) 
-ənısuy “urory pəşiridəy 


"NUE) səddn yo yoo urol) 
Aolno se3 ədid əiqixəl/q “r 
"PIOMeəs Aq pəşiod 

-dns Su Sururasəy —H 
"NUE) (1əA001) 1ə)nQ “7) 

"NuE) (əddn) səuul "4 
MuöGTOHSVƏ 

40 AHIA 4A4 S.GMIH 
"Spuə əsnssəsd AOLV 

-)n0 1ƏAƏUƏNA  1ƏTEƏS ƏSİp ət) 
SƏSOfƏ SIN L “UALOHS ə/öuE əv) 
Auuönos 3e ul üölsüə)xə 
uE u0 pəni) 3üötəu VT 
"ədid əv) 

ucu) sə)əurcıp səöiei Apu3ls 
— ƏsIp öultəs əuL “q 
"ədid əq) o) əöulu əiqixəy 

əN) spulq əs (ƏƏ)S :ƏAD 
-əəyyə puE Assə )nq əpni) “9 
"ədid ən) yo əzis əv) o) 
punoduuoə səqqnı ul əəə 
E əətcn əpis ədid. ƏĞBAƏS 
ən) uQ “p:eoq Sumnə-peəiq 
E əyil dəq)rı — üəpoo4A 
AllEnsn sı ?nq “TELlə)Bul Aue 
o əq ügə siuy "əsip öüleəs 
E 0) PpəAuələS 10 pəllbu 
ədu səqqnı uo səuşeə1 “q 
"ədid əöAƏS "V 

dV? G45NIH 

AKO”LINI ZƏV AS 


iə 


"əsn şuəuculkləd ul 10)E 
-1ƏUƏĞ əl)əəfə üE əq pinoə şi 
10 “pəpəəu SE pə)əəuuoə əq 
ucə səəucıdde yo dəqulmu 
AuE 19114 0) ,3ü10d H9AOd,, 
pəxu E əq uvə unı sıu) 
go puə əuL “əqm) əqixəy yo 
uöuəl səv)in) E ELA Ho əy) 
sı — (əsnssəisd əloul — yu) 
qətARəq) əinssəld ə)eləpoul 
qəpun AOU SI HU91UA “AOLU 
-yno seö /IEUN əl “Səul 
qe 3E Suli əv) əpisul sürülə 
yu) səddn ən) yo yool ən) 
o) pəxuy ədid yo uşöuəl Vv 
"NUE) əv) 
ƏAOQE uouisod /EDüəə E ul 
du Sunərnsər £ Gulploq 
YO AƏUHEIy (9ƏƏ38 1E)nqn) 
e (əydurexə 4o)) Aq uonisod 


ur Au3noı piəq sı puE “”" 
Surprou sı 3ı SEĞ yo 3unoul 
əv) o) Sulpio9əE üAOp pue 
dn səuoul yuu) səddn əql 
"1əlABƏN 
puc əəuəlsəyəid Aq fəə)s əq 
IIHA NE) səddn əq 1 "yəliq yo 
nq: o “ədA) əpseid deənə 
əq Aeulı yuv) (41Ə)8A) 19AOİ 
ƏNHL “1əN)0 əy) o3ul pə)EoUg 
put pəşəAul əu0 —SNUE) 041) 
AqdurS SI səpiouse3 əurL 
"EəlE 
əd10)S SEĞ ən) OŞ)ül SDIEA 
-dn sunı uəlqu ədid  dəə)s 
IEəDləA E ulof 0) pətinq si 
SINL "SulTrEy uo əsn uoululoə 
ur əd4) ən) yo Aşılenb 
Ayddns 4əş)bAA ƏİQİXƏV-luləs 
SI NUE) ə281038 əü) 0) SIU) 
Sunəəuuoə Suldid əqL 
"əpno əuvü)əyi əv) 
əuoəəq 0) üölsüə)xə deə 
SE3 E UNA pənu puE 3uu 
-SE3 pəsəddo)3s Aou “ədid 
yüəA ə) SI pil NUE) əv) yo 


dəli”) (zs Vi) ənxznd) ANINN924V 


"Zİ 
21 


4 


həl əv) up  “ləddo)s səqqni 
E uönosu) pəni sə)kəq 1ə)BA 
ənsəurop pəflon)uo9-)E)s 
-0uLləq) E SI əlqissod se — 
)səğip əv) Au — ƏĞEAƏS ət) 
o3ul UAOP Ey SE pə)ləsul 
"(4AÖləq HESƏp 
ul UAOUS) əsnou əv) ulou 
pınbıı Aq şsureöe pəusnd 
uəqA Ayuo suədo ulu 
deə pəğuu 93uö-sEö E Uyu 
pəpuu ədid AONUL ƏĞEAƏS 
ə) sı )uğu əurən)xə əv) uo 
"ədoqs yeərdA) e uo üşisə əv) 
oyul yuns Aiqeused Qu3u 3e) 
yuc) əndəs əşələuoə ieuis 
E SAOUS ulEIĞEp ƏüL 
"PƏ10.1)u09-)8)38 
-OuLlƏN) SI Həlqə — 49AOd 
əLəəşə — 3uəuləşə Süncən 
e dulus Aq S)uə)uoə 


əqy o) pərdde əq A 
yeəq uəq) puvy “Aolno se3 
E SE pəsn əq 0) SüHEULƏ1 )iXə 
əuo Aiuo )3Eu) 0S Afəinəəs yo 
pəyşəolq əq )snul s)nəA Auy 
"HƏSMH NUE) ən) ul əpEul əl 
səğuvuqə sofeuı ou) AIuO 
"ARA )3EU) 02 Səüəvəlq puc 
s)uədsə)əp əəus üonənp 
-Oıd sE3 şıqıqut uə)yo (LA puc 
“Inyəsn sı səəanos əsəq) uloll 
səuroə uqəlqua 3ulON 
".əanucu ənpsəulop,, no4 
yo NUE) əy) oşul ulzip Aou 
Aəq) yi ƏəHləqAƏSİə əN ət) 
puc sqn) uş)eq “sulseq üsEA 
uroqy AOLno ə), 3494Alp 
0) ƏSLA Əq Aeul 31 )SIH/H 
:SAOİOÇ SE uöDənp 
-04d əuEüN3ə// 0) 1940 )nd SI 
uoprıyesul yu) əndəs v 


sbb sadə 


Rivernotiues 6 petrol 


Petrol (or gasoline) may not be the dominant vehicle 
fuel by the turn of the century. 

Several exciting alternatives to petrol povver have 
emerged since the so-called “energy crisis” finally helped 
to convince the vvorld that vve vvill one day run out of 
fossil fuels. 

The gas fuels, in particular, offer an immediaftely 
available substitute vvhich is cheaper than petrol, vvhich is 
more efficient, extends engine life and reduces air 
pollution to a minimum. 

Other non-polluting fuels novv being looked at by 
scientists include hydrogen and oxygen mixtures, solar 
and electric povver and the alcohol fuels — methanol and 
ethanol. 

Old solutions vvhich proved useful in the past, such as 
steam povver and vvood gas burners (gengas). are being 
dusted off and examined once more in the light of 
possible nevv methods of use. 

LIQUEFIED PETROLEUM GAS (LPG) 

The gas fuels presently available are LPG (liquefied 
petroleum gas), a mixture of gases, mainlv propane, but 
vvith some butane, and natural gas, vvhich is mainly 
methane. Methane manufactured from sevvage and 
organic vvastes (dealt vvith in EG8) has the same potential 
and pne day may be commercially available. 

PG is commonly sold under such trade names as 
“Porta-Gas”, “Calor-Gas”, “Gaz” and (previousliy) 
“Shellgas”. İt.is used to povver cooking stoves, lights and 
heaters. İt is a by-product of petrol refining ... each 
barrel of oil contains about tvvo per cent LPG. . 
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VVith LPG the emission of poisonous carbon 
monoxide (CO) in car exhausts is cut drastically. This 
makes LPG povvered vehicles safe to use indoors and in 
confined spaces such as tunnels. 

Fork-lift trucks in Australian factories have been 
using gas povver for this reason for many years. İt has 
been estimated that 64 per cent of all air pollution is 
caused by motor vehicles. Gas fuel advocates in the 
United States say that smog vvould be reduced by as 
much as 90 per cent if all vehicles vvere fuelled by LPG. 

LPG is very similar to petrol in its chemical nature. 
Both consist of a mixture of compounds made up of 
hydrogen and carbon (hydrocarbons) derived from 
petroleum sources. LPG is more volatile. It boils or 
vaporizes at ordinary atmospheric temperatures. 

İt can be stored in steel tanks as a liquid under 
pressure and dravvn off for use as a vapour. 

COMPARISON OF PROPERTIES 


LPG Motor Spirit 
Octane rating 110 97 
Boiling point —44F 90-400F 
VVeight/gallons (lbs) 5.1 7.4 
BTU/Ib 21,500 21,200 
BTU/gallon 110.000 154,000 


VVHAT”S VVRONG V/ITH PETROL? 

İn a car engine it is impossible to provide the correct 
air-to-fuel mixture for complete combustion because of 
the vvide vartety of hydrocarbons in petrol — 5-12 carbon 
atoms. 


As a result the exhaust gases contain: 

UNBURNT HYDROCARBONS 

CARBON MONOXIDE 

SULPHUR OXIDES 

NITROGEN OXIDES 

SOLID PARTICLES 

UNBURNT HYDROCARBONS combine in sunlight 
vvith NITROGEN OXIDES to form smog, vvhich attacks 
mucous membranes and causes irritations in our eyes, 
nose and mouth — lovvering resistance to respiratory 
diseases 

CARBON MONOXIDE irreversibly replaces oxygen in 
the bloodstream. Even at lovv concentrations it can 
cause brain damage and death. 

SULPHUR OXIDES are vvashed from the air by rain 
and — in combination — .highly corrosive acids are 
formed. Sulphuric acid is one of these by-products and 
eats into almost everything, including metals. 

SOLID PARTICLES can become lodged in lung tissue 
and contain tar-like substances knovnn to be 
carcinogenic. 

The most insidious pollutant in petrol is ADDED. This 
is lead. Lead is a cumulative poison of the central nervous 
system. 


VVith LPG, carbon monoxide and oxides of sulphur 
and nitrogen are almost completely burnt and exhaust 
residues are lovv. Analysis of LPG and petrol has shovvn 
that vvith petrol as fuel, CO vvas emitted at the rate of 28 
grammes per mile, but only at 2 gpm vvith LPG as fuel. 
Similarly nitrous oxide emission dropped from 4 gprnfi for 
petrol to 0.5 gpm vvith LPG. 

Advantages of LPG for the average motorist are: 
lovver fuel costs, longer engine life, smoother poveer, 
reduced oil changes. 

This must be vveighed against the high cost of a 
professional petrol-to-gas conversion iob. Currently this 
ranges from $400-$600 and there are various types of 
sales tax. Only a fev filling stations are in operation and 
these are separated by long distances. 

The cost of conversion has kept many car ovvners on 
petrol and it is the reason vvhy most LPG users are large 
vehicle fleet operators, such as Repco, TNT, Carlton and 
United Brevvery, taxi fleets, buses and local councils. 


Refuse loading. ib 


Methanol 
converter. 


100 deg C. 


Coking zone — 
600 deg c. 


Melting zone — 
1500 deg C. 


Oxygen. — 


Storage. 


Oxide slag. 
Metals. 


Oxygen refuse converter, turns vvastes into methanol. 


The main advantage of LPG fuel at this stage is its 
apparent kindness to the atmosphere. Hovvever, vve do 
intend to investigate the effects of LPG exhaust more 
thoroughly as it has been suggested that its emissions 
may have some undesirable aspects. 

To sum up, LPG is a fossil fuel and therefore can be 
considered only as a short-term alternative. Currentİy 
the price is cheap, but it seems inevitable that excise tax 


vvill be imposed as a levy against the big truck fleets.” 


vvhich save about $1000 per truck per year on fuel bills. 
NATURAL GAS (METHANE) 


Natural gas produced in Australia cohtains varying ” 


amounts of methane (73-93 per cent), vvith minor 
fractions of ethane, propane, nitrogen and butane. This is 
the “tovvn gas” vvhich lights the Queensland city of Roma 
and vvhich is piped ashore from BHP”s offshore Gippsland 
Basin vvells to become the Gas and Fuel Corporation"s 
domerstic fuel in Victoria. 
Natural gas, therefore, another 


is a fossil fuel, 


incidental product of the search for petroleum. Hovvever, ” 


vvhen it comes in the form of “home-made” methane gas 
it is probably the cheapest and best method of fuelling 
your ““depolluted” car. 

ln North America a number of suppliers of natural 
gas for domestic purposes retail compressed natural gas 
(CNG) in varying sizes of tanks and varying pressures. 
These include Southern California Gas, Southern 
Counties Gas, Pacific Lighting Services, Quebec Natural 
Gas Corporation and The Consumers" Gas Company of 
Toronto. 

VVe knovv of no plans to provide a similar service in 
Australia. 

Those inflatable balloon-topped London taxis of 
VVorld VVar II vvere rünning on domerstic gas povveer — at 
that time coal gas. İt is feasible that natural ““tovvn gas" 


- could be similarly tapped for use as a fuel. 


zü 


The dravvback vvould be compression, or storage of 
natural gas at sufficient pressure to make it a practical 
fuel. İt requires a pressure of 2500 psi to contain 
sufficient methane to give the same mileage you vvould 
get from a one gallon tank of petrol. 

Liquefied natural gas (LNG) is being used by the San 
Diego Gas and Electric Co but this is still at the develop- 
mental stage. 


A recent US patent by .. E. Anderson, describes an 
"oxygen refuse converter” that can dispose of vvaste and 
generate methanol (Nev/ York Times, Aəril 21, 1973). 

ln a shaft furnace as shovn in the diagram, 
unseparated rubbish or sevvage sludge is fed into a 
hopper at the top. Lovv-cost oxygen is fed into this 
furnace near the bottom, creating a 1500 deg C zone that 
melts the metals and glass of the refuse. 

AII other products are gaseous or vvater soluble. 
Carbon, burning in the high-temperature zone, produces 
CO, vvhich rises through the furnace. Other gases are Hə, 
CO2 and CH4. Because oxygen rather than air is used in 
burning, the output gas is high in heat content, lov/ in 
volume and easy to scrub to remove fiy ash and chlorine. 

Converters of this type may also be used to convert 
farm and lumbering vvaste into more useful forms of 
energy such as methanol. 


Tests vvith CNG shovved emissions could be reduced 
up to 90 per cent. One vehicle tested at the California Air 
Resources Board laboratory in Los Angeles shovved 
carbon monoxide" emissions vvere reduced from 25.3 
grammes per mile on petrol to 4.4 gpm on natural gas. 
Hydrocarbons vvere reduced from 8.9 to 0.3 gpm and 
oxides of nitrogen dropped from 5.0 to 0.6 gpm on 
natural gas. 

As natural gas is lighter than air it vvill rise and 
dissipate in case of a leak. The ignition temperature (and 
explosive temperaturel) is 4-500 degrees F higher than 
that of other vehicle fuels. 

For further information, vvrite for the booklet: Com- 
pressed Natural Gas Fuel System for Motor Vehicles Fact 
Sheet, published by The Consumers” Gas Co of Toronto, 
19 Toronto Street, Toronto, Ontario, Canada. Send 25 
cents İnternational Reply coupon. 

Further reading: Butane-Propane Povver Manual, 


Principles of “ LPG carburetion, The Chiltern Co, 
Philadelphia, 1962, 315pp. 
METHANOL 


Methanol is a liquid, currently in use as a solvent and 
spirit fuel, and better knovvn under the names methyl 
alcohol, vvood alcohol or methvlated spirit. 

Methanol, CH3OH, can be thought of as tvvo 
molecules of hydrogen gas made liquid by one molecule 
of carbon monoxide. It can be made from almost any fuel 
— natural gas, petrol, coal, oil shale, vvood and farm and 
municipal vvastes. 

A chief benefit of methanol as a fuel is that existing 
facilitie$ such as storage tanks, tanker trucks, pipelines 
and service stations may still be used. Methanol is colour- 
ldss, odourless, vvater soluble and burns vvith a clean blue 
flame. It has an octane rating of 106. 

Dr T. B. Reed and Dr R. M. Lerner disclose in Science 
Vol 182, No 4119 (December 28, 1973) that up to 15 per 
cent of methanol may be added to petrol in commercial 
cars novv in use vvithout modifying their engines. 
İmmediate benefits are improved economy, lovver 
exhaust temperature, lovver emissions and improved 
performance compared to the use of petrol alone. 

A number of unmodified private cars (year models 
1966 to 1972) vvere tested and operated using varying 
concentrations of betvveen 5 to 30 per cent methanol 
added to petrol. 

İt vvas found that (1): fuel economy increased by 5 to 
13 per cent: (2): CO emissions decreased by 14 to 72 per 
cent, (3): exhaust temperature decreased by 1 to 9 per 
cent, and (4): acceleration increased up to 7 per cent. 

Cars may also be converted to run on pure methanol 
by changing the ratio of air to fuel consumed from about 
14 for petrol to 6 for methanol by recycling more heat 
from the exhaust to the carburetor. Cost of this in the US 
is about $100. 

Methanol may be the fuel of the future, made at 
home in methane digesters, if soft technology can find a 
simple vvay of converting methane to methanol by the 
oxidation of oxygen or vvater. A lot more research is 
obviously necessary. 

İn the short-term methanol may be of great benefit as 
an additive to petrol vvhich, the authors point out, vvould 
bring about “an immediate reduction in atmospheric 
pollution ... less need for lead in fuel, and automobile 
performance vvould be improved”. : 

Time vvill tell. Meanvvhile, remember that methanol 
vapours are poisonous. 
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NRMA TESTS 


Road tests by the NRMA in Nevr South VVales shovved 
that a Holden sedan performed better on LPG than on 
petrol. At the time the survey vvas made, petrol cost 46.1 
cents a gallon. Since then, prices of both.petrol and LPG 
have risen, but the comparison betvveen the tv/o vvould 
remain similar. 

This is the text of the NRMA report: 

Reduced engine vvear and much .less exhaust 
pollution are the tvvo main advantages from a 14,000 
mile test carried out by the NRMA vvith a car using liquid 
petroleum gas. 

Another advantage vvas lovver operating costs, due 
partly to the fact that there is no excise duty on LPG. 
Petrol carries excise duty (petrol tax) of 22.3 cents a 
gallon. 

" Disadvantages vvere the cost of converting the engine 
to run on LPG, and the space required to store the 
eylinders for the gas. 

The car used by the NRMA in the test, a Holden sedan, 
vvas operated on petrol for about 15,000 miles. Then after 
the engine vvas stripped and examined, it vvas converted 
to use LPG. 

After a further 14,000 miles on LPG, the engine vvas 
again dismantled and examined. An interim report vvas 
issued and subsequently the engine vvas reassembled and 
the car put back into use on LPG. 

Measurements shovved that vvear on the crankshaft, 
bearings, cylinders, pistons and piston rings vvas 
negligible. . : 

The dramatic reduction in the normal engine vvear 
rate vvas due to the absence of rav” petrol in the cylinders. 
This usually vvashes avvay lubricating oil and so promotes 
vvearing of pistons, piston rings and cylinders. Ravv petrol 
also contaminates the engine oil, resulting in vvear on 
crankshaft and bearings. 

Oil samples vvere taken at 1000-mile intervals, and 
tests indicated that, vvith LPG, oil-change periods could 
be extended to 15,000 miles instead of every 2,000 miles 
vvith the same vehicle using petrol as fuel, Carbon 
deposits vvere light after LPG operation and easily 
removable, but the exhaust valve seats vvere slightly 
pitted. 

NRMA drivers noted that the car ran smoother on 
LPG and vvas quieter. This vvas because of the more even 
burning of the gas. Tovvards the end of the test there vvas 
a loss of pulling povver on hills, due to the exhaust valve 
condition. 

The test also shov.ed that carbon monoxide 
emissions v/hen using LPG vvere betvveen 75 and 86.per 
cent loveer than vvhen using petrol. 

Operating costs vvorked out at 1.84 cents a mile as 
against 2.27 cents a mile using petrol. 

There vvere some disadvantages vvith LPG use. 

Cost of conversion vvas about $250 (the cost today for 
a car vvould be about $500-$600 and for a heavy truck 
about $600-$700, but the system has been improved and, 
enables use of petrol or LPG as desired). There vvas also a 
loss of boot space to accommodate the gas cylinders. 

Obtaining a supply of LPG vvas difficulf outside 
Sydney, and in some areas of the city. Most garages 
vvhich supplied LPG had eylinders no larger than those 
used in the car. 


Excess flov valve 
(designed to close if the fuel 
pipe is fractured) and 
safety release valve may be 
fitted betvveen the gas tank 
and hose. 


Portable gas tank. Use the 
largest size v/hich can be 
carried upright in the 
vehicle. 


car runs, 


THE EARTH MOVE CONVERSION KIT 


High pressure hose con- 
nects to tank: Hoseclips 
essential. 
tional security and under 
YA in copper or 
steel tubing must be used. / 


Air intake 


For addi- and butterfly choke. 


Adiustment nuts and 
threaded spindle. 


/ Converter. 


N ıntake. Hoseclips 
N essential. 
High pressure on/off tap 
by driver”s seat (optional). 
Hoseclips essential. 


Throttle 


butterfiy. 
Lovv 
pressure gas tubing. Hose- 


clips optional. 


depollute ucun con 


EARTH MOVE conversion kit and booklet, PO Box 
252, Vlinchester, Massachusetts 01890, USA. 


V/Ve vvould say that the EARTH MOVE kit is the "bare 
bones” needed to change a motor vehicle from petrol to 


gas povver. 


İt consists of a saucer-sized squat converter, made of 
metal, v/hich looks rather like a lavn vvater sprinkler. 
Vlith this comes a separate, small (172 ins long) brass 


“gas yet”. 


A hole is drilled through the vvall of the venturi or 
choke section of the carburettor and the gas iet is 
“spudded in”. This is the only change to the motor 


necessary. 


So this hardvvare and the thick (100 page odd) 


"İnstructions and information” manual is vhat you get 
for your $35. (US). 

The car ovvner must suppİy the remaining necessary 
equipment needed for the conversion — portable LP gas 
tank, ten feet of high pressure tubing to connect the gas 
iet to the converter and the converter in turn to the gas 
container, plus hose clips to connect the tubing. 

"This is certainly gas conversion vvithout the frills”, 
the manual says. "The converter vvill meter gas forvvard 
to any motor, exactly as needed, no matter vhat type of 
gas fuel or tank is used. There”s no "overflovv” or 
leakage, and it vvill stop fuel dead v/hen you stop. İt vvon”t 
"reverse” or allovv ignition back either”. 

There you have it. V/e vvould recommend the EM 
conversion kit to people v/ho knovv about cars, gas freaks, 
mechanics and creative tinkerers. The manual is packed 
v/ith inspirational information on gas povveer and 
methane generation, including some from EG, so 
mentionus if buying. 

ək ök 

NEVV EARTH TIMES, PO Box 252, V/inchester, Massa- 
chusetts 01890, USA. $A5 yearly subscription. 

Nev/ Earth Times is scheduled for publication hope- 
fully in September, 1974. it is the brainchild of the 
EARTH MOVE people, v/ho have been trying to get it off 
the ground for some years novv. 

If they do, and vve hope they do soon, NET vill be the 
best source of nev/s on alternative povver, particularly 
bio-gas and its applications. Articles planned for issue 
one include: sequence-strip photos of some EARTH MOVE 
conversions, Harold Bate revisited, Graham Caine"s 
London "Eco-House”, a nevv set of information and 
revisions of the EM booklet, plus more gas plant designs 
and knovv-hovv. Sounds good. 
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cönuensions £ reflls 


The commercial conversion of a vehicle from petrol 
to gas povver involves replacement of the carburetor vvith 
a gas carburetor, a large converter, vvhich includes a heat 
exchanger and regulator, a substituted air filter and an 
on/off fuel lock. 

The regulation LPG tank, vvith the correct valves is 
also supplied. You should check vvith the Gas Inspector in 
your State before using any type of gas container. 

The LPG sold in portable tanks for vehicle use is 
pressurised to liquid form and gas is usually dravvn off in 
this form from a "drinking strav/” tube v/hich reaches 
dovvn into the bottom of the container. 

This is the reason for the heat exchanger used in 
commercial changeovers, as a freeze up vvould occur 
othervvise as the liquid changes to gas. 

The EARTH MOVE kit short-circuits this freeze effect 
by using available gas at the top of the tank vvhich is not 
in liquid form, and the liquid-to-gas change actually takes 
place in the tank. 

If the tank is too small or a big vehicle is dravving on a 
small tank, then freeze-ups may occur in the EM method 
too. The makers suggest using the largest size LPG tank 
vrhich vvill stand upright in the vehicle boot. 


EQUIPMENT: LPG carburetors, converters, fuel lock 
and air filters: 

Brooklands-Machins Pty Ltd, 68-78 Sturt Street, 
uth Melbourne, Victoria, 3000. Tel: 62 00211. Century 
glas equipment and Borg V/Varner fuel controls. 

İmpco Carburetion Inc, 16916 Gridley Place, Cerritos, 
California 90701, USA. AlI kinds of LPG and natural gas 
converters and carburetors. Distributed by Ateco Pty 
Ltd (see belovv). 

Beam Products Mfg Co, export division, 222 Ave del 
Norte, Redondo Beach, California 90277, USA. The same, 
also spud-in converters, hose adaptors, carburetor 
adapters etc. Used by Repco. 


LPG CONVERSIONS: Ateco Pty Ltd, 21-27 V/illiam 
Street, Alexandria, NSVV 2015. Tel: 69 7161. Use İmpco 
LPG kits. Around $500 quoted on six eylinder Chrysler 
Valiant station vvagon vvith petrol/gas svvitch. 

İn other States, contact Olding Industries Pty Ltd at 
these addresses: 

VICTORİA: Fairbank Road, South Clayton, 3169. Tel: 
551 2666. 

QUEENSLAND: 37 Industrial Avenue, V/acol, 4076. 
Tel: 723792. Cnr V/oodcock and Hamill Streets, 
Tovvnsville, 4814. Tel: 79 7722. 

SOUTH AUSTRALIA: Unit 1, 28 Gray Street, Kilkenny, 
5009. Tel: 268 2126. 

TASMANIA: 411 Hobart Road, Launceston, 7250. Tel: 
46 9402. 

Repco Auto Parts (NSVV/) Pty Ltd, 27-45 Palmer Street, 
Sydney, NSVV, 2000. Tel: 358 0477. Quoted around $400 
on the same deal. Prices vary according to the vehicles 
and are influenced by cost of labour and tax on parts 
used etc. Repco in other States. 

BRISBANE: Memmott 8, Co Pty Ltd, Automotive 
Engineers, 8 Collingvvood Street, Albion, Brisbane. Does 
conversions for Porta-gas Co. Quoted about $400 for a 
conversion. 


VVe"d like to knovv of other LPG conversion addresses, 
especially if any EG people are involved. 


As vee vvrrite LP gas as a fuel is still untaxed. Despite 
the recent price rise it stili compares favourably vith 
petrol at about 32-34 cents a gallon to 55 cents for 
“super” petrol. 

The nevvily-formed Shell-BHP Autogas Pty Ltd already 
has LPG for sale at retail outlets in Victoria, but not yet in 
other States, though vve believe this is planned. 

The usual car tank used for LPG contains 18.2 kg or 
40 Ibs, v/hich is the equivalent of 8 gallons. Mileage per 
gallon is about the same as for petrol, though cars fitted 
vvith dual petrol/gas svvitches are about 10 per cent less 
efficient in mpg. 

Sydney sources: Speed-E-Gas, Burrovvs Road, St 
Peters. Tel: 51 3671 — quoted us 34 cents per gallon after 
the price increase. 

CIG, 138 Bourke Road, Alexandria. Tel: 667 0411 are 
nov/ charging $2.51 for a 40 Ib tank, that"s about 32 cents 
per gallon. 

There are other bulk sources of gas, for fleet ov/ners 
vyho have their ovvn storage facilities, such as Shell Gas, 
48 Edvin Street, Mortlake and, vve believe, the North 
Shore Gas Co. 

ln Melbourne, Gas Motors, mentioned in A Gas Truck, 
vvay back in EG1, has either shifted, or gone out of 
business. Any feedback? 

You vvill have to check through your local pink or 
yellov/ pages telephone directory and check through the 
listings of LPG suppliers and gas equipment to find your 
nearest supplier and his prices. 


The merger of Shell and BHP into Shell-BHP Autogas 
Pty Ltd has brought the use of LPG poveer into the reach 
of car and truck ovvners, particularly in Victoria. 

The company”s gas, sold under the trade name of 
GOGAS, comes from Shell”s Geelong refinery and BHP”s 
Bass Strait oil vvells. Road tankers take the gas to the 13 
metropolitan and 13 country filling stations in Victoria. 

The main Melbourne outlet is the Shell Glenbervie 
Auto Port, 307 Pascoe Vale Road, Essendon. Telephone 
37 8767 for the addresses of other metopolitan refilling 
sites. GOGAS Office is at 312 Pascoe Vale Road. 

Country GOGAS outlets: 

BALLARAT: Ken Belsar Pty Ltd, Glenelg Highvvay, 
Shell Depot, Cresvvick Road. 

BAIRNSDALE: Shell Depot, Princes Highvvay. 

COLAC: Shell Depot, Princes Highvvay. 

GEELONG: Shell Speedvvings Station, 
Road. 

VVARRAGUL: Shell Depot, Queen Street. 

VVARRNAMBOOL: Neptune Depot, Princes Highvvay, 
Dennington. 

V/ODONGA: 4oe”s Shell 
Highvvay (24 hours). 

ORBOST: Shell Depot, Princes Highvvay. 

DENILIQUIN, NSV:: Shell Depot, Sloane Street. 

MOUNT GAMBIER, SA: Gambier Truck 8. Tractor Pty 
Ltd, Princes Highvvay. 


Melbourne 


Service Station, Hume 
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points 


ə Ducks are easy to raise. Com- 
pared vvith fovvls, ducks lay bigger 
and richer eggs, require less 
housing, are tougher and less prone 
to disease. 

e Ducklings grovv more quickly 
than fovvİs and are less likely to get ill. 

e Hovvever, ducks need more land, 
do best on a grassy run and tend to 
be more nervous. 

ə Duck sexing is simple at eight 
vveeks: females quack, drakes can 
only hiss. 

ə Hens" eggs keep longer than 
duck eggs — hens" eggs for 21 days, 
ducks" for only nine days. 

ə The duck"s vvebbed feet vvere 
designed for svvimming, not for 
vvalking, so their area should be 
fairly smooth or grassy, cleared of 
stones. 

e Ducks vill continue to lay eggs 
for five years. 

ə Ducks vvill eat bread scraps and 
fresh kitchen scraps, vvell chopped. 
They relish cooked and minced fish 
heads and other fish scraps. 

ə Turn ducks into the garden 
during vvinter one hour before day- 
light to control snails and slugs. 
Ducks forage vvith their bills and do 
not disturb the soil. 

e Children love looking after ducks 
and are vvell revvarded in this hobby 
by the playfulness and friendliness 
of the birds. 


On the day 1 arrived home from 
hospital vvith Son No 2, my husband 
arrived home vvith Son No 1, proudly 
bearing an old vvhite hen and seven 
yellovv, fluffy, Pekin ducklings. 

Young Evan hardly noticed the 
time 1 spent vvith the baby. He vvas so 
intrigued vvith his ducks. 

İn the ensuing time vve"ve tried 
several breeds, had success and 
failures, but remained very enthusi- 
astic about ducks. Perhaps 1 can help 
someone else to avoid the failures 
vve had, through inexperience. 

VVhy keep ducks? 

(1) For decoration: Beautiful Mal- 
lards or Rouens can grace your dam 
or creek but even the other 
breeds have their beauty and can 
keep you entertained vvith their 
antics — especially at bath time. 

They don"t seem to vvaste much 
time vvith the pecking order, as fovvls 
do. VVe had tvvo villainous old Pekins 
here vvho shared adventures. They”d 
squeeze under the gate and sneak 
unseen to the pumpkin patch vvhere 
they ate all the seeds, or they"d 
arrive, quacking loudly, at the front 
door, ““singing for their supper”. 

(2) Eggs: Perhaps they haven"t got 
the fine flavour a hen egg has, but 
they "re beaut for omelettes or 
cooking (home-made bread — 
mmmf). The bonus is that our ducks 
lay all vvinter vvhile the hens moult, 
and moult in summer, vvhen the 
hens lay. 

They do eat more, but they lay 
more — an egg daily for month after 
month. If you”ve had trouble vvith 
your hens in the garden, or getting 
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DUCKS 


BY.ANN HEYVVOOD ” 


over fences, or. illness, perhaps: 
ducks are for you. They are rarely 
sick and rarely get out of their 
enclosure. s 

Any damage they, do is mainly 
caused by their large vvebbed feet or 
bodies plonking on something. One 
disadvantage is that they /ust, leave 
their eggs anyvvhere — usualiy in 
their pen in the morning — but 1 
have found one floating on the edge 
of the pond. 

Khaki Campbells or İndian 
Runners are the egg-laying breeds. 
Khakis are handsome brovvn birds, 
especially the drakes. İndian 
Runners are fine, tall, vvhite birds 
that trot rather than vvaddle. They 
both lay over 300 eggs a year. VVe are 
keeping both successfully at the 
moment. 

(3) Meat: Ducks grovv rapidliy in 10- 
16 vveeks. İt"s best to only grovv a fevv 
for meat at a time, as they vvon”t 
prosper if overcrovvded. Pekins and 
Muscovies are meat breeders and 
can be bought as vveek-old ducklings 
from hatcheries. 

Pekins are tall vvhite ducks vvith 
yellovv beaks (remember .lemima 
Puddleduck?). They grovv rapidiy in 
the first fevv vveeks, vvhich is an 
advantage as tiny ducks are more 
likely to die. They”re quiet and shy. 
But they can still be very noisy at 
times — remember “Shebert”, the 
duck from Mt Eliza, Victoria, vvhose 
ovvners vvere şued because she kept 
on quacking? 

They"re good layers. VVe only 
discontinued them as vve found the 


.breeds vve novv have lay better, and 


keeping too many breeds at once 
isn"t vvise. 

Muscovies seem the most popular 
breed. They are not true ducks, but 
related to geese. If they breed vvith 
other ducks the offspring are infer- 
tile. Their eggs take 35 days to hatch 
as compared to 28 days for other 
ducks. Ultimately, they grovv larger 
than other breeds and are good 
mothers. 

VVe found the problem vvith Mus- 
covies vvas that they fly vvell — right 
into the veggies (hovering /ust out of 
reachl) and demolish them. l knovv 
other people have had this trouble, 
though other strains may be 
different. 


(4) As pest controllers: Ducks can 

vvork vvell as pest controllers, but it 
varies vvith the duck and not the 
breed. l knovv a man vvho has tvvo 
Khaki Campbells doing this iob, but 
ours ate the butter beans. 
“ VVe had a couple of terrific Pekins 
— reared avvay from the flock. They 
vvorked diligently until they realised 
there vvere other ducks in the 
paddock. Then they dovvned tools for 
everl So if your duck does eat 
vegetables, try another. But if you 
keep other ducks, dor”t try to keep 
one alone in the veggie patch as it 
vvill never be happy. 

At the moment vve have a pair of 
Indian Runners on the pest patrol 
vvith success. One dravvback is that 
snails etc are out at night, a time 
vvhen ducks are better locked up to 
protect them from foxes (both the 
four and tvvo-legged variety). 

General points: İf you don”t have a 
creek or sizeable dam you can use 
various containers as ducks do need 
plenty of fresh vvater or they can 
become overheated and perhaps 
die. They vvill dabble their food 
(unless pellets are fed), and also they 
have very fluid droppings and vvill 

uickly turn the surrounding area 
ihto a sea of mud vvhich attracts 
ffies. You can prevent this to a 
certain extent by rigging vvire netting 
around the containers. 

İt is best if ducks aren”t run vvith 
hens if confined. If they are, the hens 
should be provided vvith fresh, clean 
vvater vvhich the ducks can"”t 
contaminate. İf the tvvo types of bird 
are confined together, the ducks" 
fluid droppings become breeding 
grounds for poultry parasites. 

I find a fevv ducks and chooks for 
our egg supply don"t really affect 
each other vvhen they have plenty of 
space. But if the numbers increase 
the chooks can become sick. 

A small number of ducks helps to 
control flies by eating them and their 
larvae. 

To breed your ovvn ducklings (and 
they are gorgeous), you vvill find a 
drake can manage about six ducks. If 
your duck isn”t sitting (they vary in 
this), then a hen vvill do. You should 
turn the eggs for her and sprinkle 
them vvith vvater a couple of times a 
day. The duck eggs are heavy for a 
hen to turn and she doesr”t leave the 
nest to svvim as a duck vvould, so by 
sprinkling them you vvill make the 
atmosphere more humid. 

Once hatched, leave them to 
mother hen"s expert care, though 
she vvill be quite alarmed vvhen they 


start to svvim. 

VVhen vve started vve bought some 
ducklings from a hatchery, to build 
up our numbers cheaply from 
another blood line. They can be 
bought at vveek-old, or off the heat 
(about three vveeks — dearer, but 
past the stage vvhen most losses 
occur). V/Ve made a mistake by 
getting a fevv dozen. VVe vvould have 
been better to get them ten at a time, 
as too many can result in 
complications and losses. 

A gradual increase is better, even if 
a fevv are very successful. VVe also 
tried to get them to follovv clucky 
chooks. This vvas a vvaste of time as 
they iust vvon”t vvhen they"ve been 
artificially hatched. V/Ve used an 
infra-red brood light vvith success. 

Young ducklings vvill die if not kept 
dry and clean. Their dabbling vvill 
soak their bedding in the early 


stages, so you could use a plasto 
drink — a plastic bottle vvhich only 
allovvs vvater out as it is drunk. Later 
you”ll have to rig up some vvire 
netting around the bath, so most of 
their bedding stays dry. 

VVhen off the heat you can keep 
them in a mobile coop as they vvill 
quickly soil the grass if confined. 1 
have turned them loose vvhen quite 
young as vve have a lot of shelter 
from havvks — and even artificially 
hatched ducklings have an 
instinctive fear of them. 

So good luck vvith your ducks. VVith 
the breeds suited to your purpose 
and a gradual increase in numbers 
you should have success and derive 
pleasure from them. 

PS: The first vvord that nevv baby of 
ours said, as he cravvled to the fence: 
to vvatch the chooks and ducks — 
yes, of course, it vvas “duck”l1 


BY ALISON BIRD 
You could describe a duck as a tvvo-legged mechanism for converting 
vveeds, snails, insects and bran mash into eggs and lovely manure for your 


compost heap. 


VVe kept tvvo ducks for a year and in that time they completely removed 
the snails from our garden — in a more natural vvay than by the use of 
poisons. They also kept dovvn the oxalis vveed and ate grasshoppers and 
other garden pests — even mosquitoes and ants. 

VVe think Pekins and Aylesburies (or a cross betvveen the tvvo, such as 
vve think our ducks are), are the best pets out of the vvhite ducks. 

They are so friendly and look nicer than others, though my argument 
here is only based on a contrast betvveen our ducks and some terrible 
looking Muscovies belonging to a friend. 

A pair of Pekin females make vvonderful pets, but drakes are a little 
savage, and, of course, don”t lay ... though they don”t quack either. The 
quacking of ducks can be easily overcome by locking them at night into a 
big box vvhich is /ust too lovv for them to stretch their necks vvhen standing 
upright. 

Ducklings can be bought at Sydney”s Paddys Market for about 60 cents 
each, but it is sometimes cheaper to buy males. Bran and pollard, bought 
in bulk from a poultry food shop, should be mixed together, vvith vvater, in 
a porridge-like mash. 

İt should take about five or six months before your ducks lay, and then 
you vvill get one egg from each, practically every day. 

VVhen vve left Peapod and Popcorn (pictured above) on a farm vvhile vve 
vvent on holidays, they met a drake and novv vvould be reluctant to come 
home. VVe vvere very attached to them, and vill get some more ducks soon, 
İ hope. 
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BY PHIL O"CARROLL 

l vvalk out of academia: September 
1972. 1 take up vvandering. 1 live in 
large ute, mostiy vvith )esus (born 
1971) and evvel (born 1946). 

Lifestyle is right except for car. 
Fuel, repairs, ugliness and driving. 

İ think: horse and cartl Don”t need. 
speed. Not going anyvvhere. İn 
camping life, one mile is a nevv place. 

Pick peaches for. 2 vveeks for 
money. Go to Albüry. Advertise in 
paper for cart. Tvvelve replies. Only 
one vvith sound vvheels. Tvvo 5-foot 
vvheels, 2x lə inch iron tyres. Buy for 
$10. Built to carry one ton. 

Advertise for heavy horse. No 
replies. Heavy horses hard to find. 
Need to do up Cart. Advertise for 
large shelter shed, use of tools and 
paddock for horse in return for a bit 
Of free vvork. 

Get same plus some money for 
feeding pigs every morn. Do up cart 
vvith 6 x 6x 4 feet living space on top. 
Stores in cart tray. 6 vveeks vvork. 1 
name it the good ship VERITAS. Pick 
up bits of harness from all over tovvn. 
Some repair vvork, using bits of 
leather, seat belting, felt, canvas, 
glue, thread and rivets. 

Meanvvhile discover a heavy horse. 
Ovvner vvon”t sell — sentimental. 
Find another 15-year-old 34-draught. 
Very quiet. Buy for $115. Name him 
ANIMA. 

İ learn to handle, harness, and 
drive. Lovely. Easy as pie. Advice 
from old buggers. Main hardship — 
them and others insisting proyect is 
impossible. ANIMA bit vveak on up- 
hills. 

Discover another horse, 9-year-old 
full-draught. Much stronger. Buy for 
$300. Name him BOY vvith blinkers 
off, MODERN VVESTERN SOCİETY 
vvith” blinkers on. Pull anyvvhere. 
Nervous at first, novv tame as kitten. 

Sell ANIMA for $200. No rent, no 
petrol, no repairs, grass free. “My 
property” extends all over Australia, 
albeit in . criss-cross pattern. No 
shortage of beauty spots to camp. 
Every fevv miles along country roads 
there are reserves, originally set 
aside as rest and feed places for 
cattle on the move. 


HORSE: Phil O”Carroll and blinkered 
friend (above). 


CART: /evvel 8, lesus in the $10 cart 
(belovv). 


Off the track vvith 
a horse and cart 


Tether horse on foot. No vvorries. 
Horse pulls dead trees for firevvood, 
cars out of bogs, etc. Driving at 3- 
10mph allovvs senses open to 
environment. Horse unlike car, vvith 
ovvn brain avoids trees, ditches etc. 
Country people respond friendly to 
cart-dvvellers. So do tourists, tovvn- 
dvvellers, and bikies. 

After 12 months, no hassles from 
the people. Only hassles from official- 
dom. Local councils vvorry about 
“gypsies”, occasional cop trying to 
findfra lavv against it, and Child VVel- 


People”s first reaction on 
meeting horse-and-cart people 
is often to agonise about prac- 
ticalities and politics. VVhen 
really it”s all about experi- 
ences and fun and love and 
everyday living-and-relating 


ust hov" 1 alvvays vanted to. 

It doesn”t matter to me that 
the cart is slovv, I might get a 
snakebite, etc. (Indeed, slovv- 
ness is good and snakes are 


shy.) 

And people are surprised to 
learn that I”m not trying to set 
up a model of an alternative 
lifestyle except to the tune of 
DO YOUR OVVN THING. 

Horse-and-cart vvouldn”t be 
viable for everybody all the 
time anyv.ay. Let everybody 
do their thing and vee can 
change scenes and crash scenes 
as vve feel. 


fare trying to force “family” back 
into suburbia. 

Simply argue back: vvhen seriously 
ansvvered-back, officialdom turns 
out to be bluff. 

Comfortable vvay of life. Lighting 
by sun. ln such a small dveelling, 
heating not required. Cook on fire 
except during fire-ban: then use gas 
bottle in vvagon. 

High-speed long-distance travel by 
hitchhiking. Leave horse and cart in 
someone"s paddock or backyard if 
no one"s using it. Only constant 
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expense food. Money from dole or 
occasional rural labour — 3 days 
vvork per 6 vveeks live. VVork almost 
enioyable at this rate. 

Anyone vvelcome to come and stay: 
sometimes 12 people around, some- 
times 6 sleeping in cart. /lust vvrite to 
Phil O”Carroll care of post office 
Albury, NSVV, 2640 for current map. 
VVould love to /oin another horse 
and cart. 


Overleaf: Phil shov/s the “hovv-to” of 
handling and harnessing. 


A nervous horse vvill change his attitude vvith a bit of 
love and handling. 

You may buy a horse that hasn”t been handled for ages. 
But after a fevv vveeks of attention he becomes a good 
friend. : 

For riding and vvorking put blinkers (or vvinkers) on 
harness horse. For general pulling iobs put collar aröund 
horse"s neck. Collar must fit individual horse and not 
choke him. 

Put hames (metal bands) on collar. Hames have hook 
on each side to vvhich chains are attached. 

Chains can pull cars, logs, carts, etc. ln carts, chains 
(one on each side of horse) are attached to thick end of 
shafts. İn a one-horse cart further harness is needed, 
saddle across horse"s back and breechin” strap around 
horse"s bum. 


BACKING INTO SHAFTS 


HARNESS $25 


The saddle holds up the shafts via a “backstrap” vvhich 
has loops buckled into it. Such a cart-saddle has a normal 
belly-strap as vvell as the backstrap. The backstrap 
buckles into a complete circle around horse and shafts. 

A breechin” strap is buckled at each end to the shafts 
leading around the horse”s bum, supported in this 
horizontal position by lighter straps vvhich go over the 
horse"s rump. 

VVhen horse decelerates or goes dovvnhill, this breechin” 
strap prevents cart from crashing into him. 

So total harness for one horse and cart is blinkers and 
long reins, collar and hamers, chains, cart-saddle vvith 
backstrap, and breechin" strap. 

Tvvo-vvheel vvagons usually have no brakes. But steep 
uphills can be handled by dragging a beam behind the 
vvheels, so that vvhen horse stops to rest, vvheels rest on 
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beam rather than rolling back dovvn the hill. 

For steep dovvnhills, one or both vvheels can be tied to 
chassis. For supersteep dovvnhills they say tovv a log. 

Draught horses are typically very co-operative and 
usually respond to purely verbal instructions: “giddyup” 
for go and “"vvhoa” for stop. 

in vvork as vvith riding horses. Horse responds to 
fihe control enabling driving thru busy traffic lanes etc if 
desired. Carts vvith large vvheels can go places cars can”t 
go such as 2 or 3 feet of vvater or bumpy ground. 

İn 2-vvheeler turning on the spot is possible: horse steps 
sidevvays. Beautiful to vvatch. Il use large red flag on 
highvvays. No scares vvith traffic so far. 

Regular vvork on roads entails that horse must be shod. 
You can”t buy draught horse shoes. Farriers make them 
on a forge and put them on. İ”ve novv learned to put on 


BREECHIN” STRAP 


shoes — it"s easy and fun. They last about 3-6 months. 

Tvvelve miles is a /ioyride. Thirty miles a day is easily 
possible vvith a vvell-exercised horse. Some old buggers 
boast 100 miles in a day. 

Naturally,, they graze on. and off all night: so 
concentrated travel, days in succession, entails feeding 
the horse vvith oats and or hay. Dont give vvheat or 
vvheaten hay. 

VVheels must be greased every 20 miles or so or hubs 
vvear out. A fair amount of slap is okay vvith vvagon 
vvheels. İndeed firm bearings are bad. My vvheels flap 
about 6 inches at the rim. 

Upkeep minimal and much less exacting than cars. 

Secret of enioyment of harnessing, handling and 
driving is don”t be in a hurry. You have to adiust from car 
living. 


CHAINS 


BY MICHAEL BODDY 

Did you knovv that you can cure your ovvn olives and 
thus avoid the great expense of buying ready-cured ones 
in the shops? 

İ bought four pounds at tvventy cents a pound from the 
market to do for myself and they re /iust ready to eat. The 
green olive (unripe) is very bitter, and you have to treat it 
before it is edible. 

The best vvay is to soak the olives for a fevv days in a 
vveak solution of lye (an alkali), and then vvash them for 
four days by soaking them in vvater and changing it every 
day. 

The lye penetrates the olive almost to the centre, but 
has to be vvashed out because in itself it is inedible. Rem- 
ember also that vvhen you are changing vvater or solution 
vvith your olives you should alvvays throvv out any bruised 
or decaying ones. 

VVhen the olives have been vvashed, you put them in 
strong brine, four, five or six vveeks until the bitterness is 
gone. Change the brine every vveek, and test. V/Vhen they 
are no longer bitter, put them into a vveak brine mixed 
vvith vvhite vinegar, and add a garlic clove or tvvo. 

Be quite sure that they are alvvays kept in an air-tight 
container. Il have discovered that they decay and dis- 
colour vvhen they come into contact vvith air. 
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VVhen l did mine first of all 1 didn”t knovv about the lye. 
Sol soaked them in fresh vvater for a vveek, changing the 
vvater every day, until 1 started on the brine. I used about 
half a pound of salt in the vvater for every five pounds of 
olives. The vvhole process took about eight vveeks. : 

If you vvant to speed it up, you can prick the olives, or 
mash the outsides of them slightly vvith a fork, and even 
use vvarm vvater. This vvay they can be ready in a vveek. 

I bought another four pounds of semi:ripe ones and did 
the same thing vvith them. Novv İl”ve got a year”s supply for 
$1.60, in four air-tight crocks in the pantry. Pretty good, 
vvhen you consider vvhat you pay outsiderl 

The semi-ripe olives are softer than the green, and 
squidgy. They are excellent dropped into stevvs, 
spaghetti sauce, and on top of pizzas. The green ones, vve 
iİust eat vvith cheese. For the table, you can vvash off the 
brine-vinegar liquor and roll them in good olive oil, 
flavoured vvith garlic. 

İf you are thinking of grovving your ovvn olives, you”d 
better start soon. A tree doesn”t come into bearing much 
until it is 16 years old, and unless you are using an irriga- 
tion system, the tree vvill not be bearing full crops until 
about its fortieth yearl 

But they”re beautiful trees, and you vvill get an olive or 
tvvo after six years — if you”re lucky. One mature tree vvill 
give a family about a ton of olives — enough for eating, 
cooking and baking oil, cosmetic oil, and lighting oil. 


A remarkable tree. No vvonder ancient peoples got so 
annoyed vvhen a neighbouring tribe laid vvaste their 
lands, and cut dovvn their olive treesl İt vvould have been 
their sole source of protein almost, and their light and 
beauty. 

The olive is one of the oldest cultivated crops. İt vvas 
used as early as 3000 BC in the Middle East, and good oil 
vvas a highly priced luxury. Harvesting for fruit pickling is 


” done vvhen the fruits are still green. İf the fruits are left on 


the tree, they become black vvhen ripe and are then 
pressed for oil. Pure-oil is extracted cold from the finest 
fresh olives vvhich are crushed only. The trick is to get the 
oil avvay from the pulp as quickly as possible. The result is 
a really oily oil, green in colour, knovvn as “virgin” oil. 

The second grade oil is extracted from the pulp under 
pressure and heat. İt is vvhite and doesn”t keep as long as 
pure oil, becoming rancid in the air. The third grade is 
extracted from vvindfalls and fermented olives, treated 
vvith solvents and sulphate of carbon, and then neutral- 
ised and rendered colourless. İt is intended for industrial 
use, but is often used for adulteration. 

The chances of geftting the absolute pure virgin oil are 
slim. Most oil is blended, but the good quality export oils 
from Spain and ltaly are of top grade. 

Oil connoisseurs close to the source of production talk 
about virgin oil as vvine experts talk about vvine. The oils 
of Provence are particularly regarded locally. 

In Australia the oils of Spain are the best for all-round 
cooking use. İf you vvant a rich oil for salads and specials, 
try the. oil of Lucca canned by Bertolli. lt"s more 
expensive, but it"s the best that Italy produces. The Greek 
preserved olives (Calamata) are the best, if you buy black 
olives. Their oil is good too, but not quite of the quality of 
Spain. 

Most of the Australian olives are grovvn in South 
Australia. There"s a big business in olives here novv. From 
vhat 1 can gather, they are mostly used for pickling. 
Local oils don”t taste very good to me, but that may be 
preludice. I think most of the oil goes into industry, and is 
used in canning. 
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İ have been inspired to vvrite to you by the terrible 
tidings that you planned to pause at EG10. Please don”t. 
VVe have started our garden vvith EARTH GARDEN in one 
hand and a packet of seeds in the other. 
. —VVe have had success beyond our vvildest dreams. VVe 

built up beds vvith sleepers as vve vvere dovvn to clay on the 
area excavated for our house. At the moment vve are not 
buying any vegetables at all. 

Last year our ten acres provided six pots of blackberry 
İam and one donkey foal. This year, vvith EG, vve have 
potatoes, tomatoes, peppers, corn, kohl. rabi, 
stravvberries, cabbage, lettuce, beans, salsify, sage, 
thyme, chives, parsley, dill, oregano, basil, rhubarb and 
silver beet. 

VVe planted tvvo passionfruit and a pair of Chinese 
Gooseberries after reading Neil Douglas on “if you don”t 
plant it, you vvon”t bloody have it"l 

Four donkeys are slovvly eating the blackberries, thistle 
and gorse. There is money in breeding them. The trouble 
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earth garden 


Is, you can never bear to sell tnem. VVe nave another one 
due in May. 

VVe also have tvvo vvell-trained harness horses to pull the 
assorted horse-dravvn vehicles my husband loves to 
repair. He also repairs organs (musical). 

VVe vvere recently on Flinders Island and found an even 
better vvay than boiling sea vvater for salt vvas to get it out 
of rock pools, v/here it had evaporated to lovely vvhite 
crystals. V/Ve got about tvvo years” suppiy in an hour or so. 

VVe are finding salsify (““vegetable oyster”) a fantastic 
vegetable ... tastes better than oysters — the kids fight 
each other for a taste. 1 read that it can be left in the 
ground over vvinter and used and nothing seems to attack 
it though vve have slugs, aphis, cabbage moths, crickets, 
chooks and donkeys from time to time. All this takes 
place in Ballarat, reputed to be very cold. 

VVe feel set for the energy crisis, vvith transport, food 
and EG. So please keep it coming. 

Any suggestions on hovv to combat cabbage moth? The 
derris available all seems to have chemical additives. 
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BY MANDI AND RON HEATH 

Tvvo years ago vve became increasingly put out by the 

suburban spravvl enveloping us. 
VVe vvere living at Upvvey, 25 miles from Melbourne, in the 
Dandenong Ranges. But after searching for some time vve 
found the more rural atmosphere for vvhich vve yearned 
vvas only 12 miles avvay ... at Emerald. 

The house vve found vvas relatively nevv and built vvith 
second-hand materials. The dovvnstairs room, 40 by 15 
feet, gave itself admirably to cottage industries. 

Our interest in spinning and vveaving began five years 
ago, vvhen vve vvere living in a mud-brick barn at Eltham, 
outside Melbourne. From the time vve started vve vvere 
constantly being asked: “Hovv do you spin vvool?”, 
“VVhere can 1 get a spinning vvheel?” “VVhat sort of vvool 
do you use?” and so on. 

So vvhen vve settled at Emerald, Mandi started spinning 
classes, Ron ran a fevv rug vvc ”ving classes and vve began 
to sell locally made spinning vvheels. Novv at V/HEEL AND 
LOOM vve provide outlets for some thirty “Hills” crafts 
people. 


Here"s hovv vve suggest you make and use a rug frame: 
A SIMPLE RUG FRAME 

Materials needed: timber ... (2 x 1 inch) ... 2 pieces 
each 29ins long, 2 pieces each 58ins long. 3-piy ... 2 
pieces each 10 x 3 ins. 34-inch dovvel ... 1 piece 32ins 
long. (212 x /V2-inch) ... 1 piece 26ins long. Screvvs ... 4x 
a ins. Nails ... 84 of 1/2ins nails. Tvvo clamps vvith 3 inch 
İavvs. 


MAKING THE FRAME 


(1) Cut out recessed ioints in each end of each of the 
frame members (2 x lins). 


" 
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(2) Tap nails into 29 inch frame members at /2-inch 
centres — 42 nails in each member. 


(3) Cut “İ" shape in both 10 x 3ins three-ply leash bar 
holders. 


leesi Gaz. Aelelers. 


(4) 1oin frame members vith 34-inch screvvs. 


(5) Çlamp leash bar holders to outside of upright 
members (S8ins) vvith 2/2 ins clamps (approx 2 feet from 
bottom). 

Your frame is novv ready to use. 


m 
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MOUNTING V/ARP ON FRAME 

VVarp parallel lengths of thread through vvhich 
fabric yarn is vvoven. 

VVeft ... any material or yarn vvoven in and out across 
the vvarp. 

(1) Tie vvarp to bottom member. Take thread up to bar 
around first tvvo nails and back dovvn to bottom bar. Take 
the vvarp around the first tvvo nails of the bottom bar. 
Continue until all nails on both bars are used. 


Kəb, 


(2) Cut vvarp and tie to bottom bar. . 
(3) Insert shed stick (2 "2 x Vəzin, 26ins long) by vveaving 
in and out of vvarp. Tie each end to top bar. 
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(5) Tie a piece of thread (strong) from leash bar to first 
vvarp thread that lies behind shed stick. VVhile tying 
leashes, leash bar should be in the position shovvn. 


sək 
mər 


Bə 25 


Continue tying leashes to every second thread right 
across the frame. Note: only vvarp threads that pass 
behind the shed stick should have leashes tied. 

(6) Frame is novv vvarped up ready to start vveaving. 


VVEAVING A NATURAL FLEECE RUG 

(1) Cut a three inch vvide strip of cardboard 23ins ibns. 

(2) Open shed by turning shed stick on its side. 

İnsert cardboard and push dovvn to bottom of üm: 
This gives a straight edge to beat the vveft dovvn on to. 

(3) Close shed by laying shed stick flat and open other 
shed by pulling leash bar out to end of “)”. 

(4) Tease out some vvashed fleece and spread evenly 
along the open shed. Beat dovvn vvith fingers (heavy rug 
beaters are available from VVheel and Loom). 

(5) Change shed (back to step 2) and insert another rovv 
of fleece. Continue changing sheds and inserting fleece 
until 8 inches from top of frame. 


(6) FINISHING ARTICLE 

(a) Cut vvarp along top frame member and knot loose 
İhreads together in pairs. 

(b) Cut vvarp threads along bottom frame member and 
knot as in (a). 

(c) If heavy fringe is desired, knot lengths of fleece 
through ends of rugs. 

Larger rugs can be made by sevving rugs together. 
Other articles that can be made on a frame of this size 
include: handbag, pillovv covers (by sevving squares 
together), blankets, bedspreads etc. The frame is ideally 
suited for making tapestries. 


For further information on spinning, vveaving, 
macrame, broomstick knitting and so on, contact us at 
VVheel and Loom, Barnshavv Lane, Emerald, Victoria, 
3782. Phone: (059) 68 4016. 

Yours incraft, 
MANDI 8. RON. 


Bacteria versus 
cabbage moth- 


Bacillus thuringiensis, the naturally occurring 
bacterium vvhich has had dramatic results vvhen used 
against caterpillars, is novv available in Australia in a 
form vvhich may be used by gardeners interested in 
biological controls of plant pests. 

Sold under the trade name “Dipel, it is being marketed 
by the agricultural chemical division of Schering Pty Ltd. 
The group says that excellent results have already been 
achieved here against cabbage vvhite butterfly, cabbage 
moth, light brovvn apple moth, vine moth and tobacco 
looper. 

The spore-forming bacterium vvas first isolated in 1902 
from dying silkvvorm larvae. İt paralyses the gut of 
feeding caterpillars in the larval stages. The insects stop 
feeding immediately and die in a fevv days. 

Though more than 110 species of the Lepidoptera 
(moth and butterfly family) are susceptible to Bacillus 
thuringiensis, it is highly selective and does not harm 
honey bees, ladybirds, parasitic vvasps and other 
beneficial insects. Don”t let your silkvvorms near it 
thoughl 

Bacillus thuringiensis got its name in 1911 vvhen some 
diseased flour moths vvere sent to a German secientist 
from a flour mill in Thuringia. İt vvas developed by Edvvard 
A. Steinhaus, head of the laboratory of Insect Pathology 
at the University of California in the 1950s. 

The commercial control agent, sold in the form of a 
vvettable povvder, is not harmful to animals, fish, plants or 
the soil. It can be used up to and including the day of 
harvest. 

“Dipel” is sprayed evenly and completely on upper and 
under leaf surfaces. To control cabbage vvhite butterfly 
and cabbage moth on cauliflovver, cabbage and broccoli, 
Schering recommends applying at 4-8oz per acre in 
enough vvater to ensure thorough coverage. 


Beatrice Trum Hunter in her book, Gardening VVithout 
Poisons, (Berkley Medallion Books, Nevv York, 1971), 
suggests that Bacillus thuringiensis can be applied as a 
preventive by treating foliage as soon as it appears in 
spring. 

She gives the follovving list of insects affected by the 
bacterium: 
armyvvorm 
cabbage looper 
eastern tent caterpillar 
salt-marsh caterpillar 
vvalnut caterpillar 
European corn borer 
tomato fruitvvorm 
grape leaf folder 
tobacco hornvvorm 
cotton leaf perforator 
tomato hornvvorm 
red-banded leaf roller 


brovvn-tail moth 
grape-berry moth 

gypsy moth 
orange-striped oak moth 
artichoke plume moth 
vvestern tussock moth 
celery leaf tier 

fall vvebvvorm 

sod vvebvvorm (lavvn moth) 
California oak vvorm 
melon vvorm 


Our first activity vvas a kid and buck shovv at.the 
Memorial Shovvground on Tamborine Mountain. Thirty- 
eight goats vvere shovvn and 50 people (apart from the 
ovvners of the goats) came to vvatch, although the 
vveather vvas not very pleasant. 

AII vvere very interested and asked many questions 
about keeping goats and. about goat products. Some 
tasted goats milk for the first time and vvere impressed by 
its guality and complete freedom from any unpleasant 
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The club recently held a Field Day at vvhich four 


lectures vvere given: “VVhat and hovv to give iniyections to ” 


goats", “The importance of minerals in a goat”s diet”, “Hovv 
to give a drench” and an interesting lecture by one of 
Queensland”s leading goat breeders, Mrs Dulcie VValdie, 
of Nambour, on the points of different breeds of dairy 
goats. 

My vvife, Rosalyn and 1 have kept goats for the past 
2/2 years. VVe moved to Queensland from Sydney and vve 
have a small cottage on Tamborine Mountain. 

VVe have converted a small dairy on the 2/2 acre 
property to a goat house vvith ten individual stalls for our 
does, ranging in age from six years to 12 months. At 
present vve are milking three, but in August and 
September six of our goats vvill be having their kids. 

VVe have a buck of our ovvn breeding vvho lives in a 
yard and house of his ovvn, vvhich vve call “Buck Palace". 
VVe find keeping a goat stud both a productive and a 


The South East Queensland Goat Breeders Club vvas 
recentiy formed on the Sunshine Coast and is affiliated 
vvith the Goat Breeders Society of Australia. 

Dr /ohn Saville-Peck, president of the nev/ club, sent 
us this report: 


Mozart at Buck Palace 


of us are very keen on music and opera). So vve have Don 
Giovanni, our stud buck, Don Pasquali (sold to friends), 
Don Basilio (at present on loan), and our does — 
Contessa, Cherubino, Blonde and Elvira. 

The vvalls of our kitchen are adorned vvith the ribbons 
vvhich our goats have vvon at various shovvs. VVe shall 
soon run out of vvalll 

İt is said that the goat is the poor mar”s covv. Poor he 
may be, but rich in the love and affection given by these 
delightful and productive members of man"”s domestic 
animals. 


VVASHING SKINS 


delightful hobby. Goats have no vices and are the most" 


intelligent and gentle of animals. Contrary to the general 
belief, they vvill not eat your hat or shoes unless starving. 
They are the most particular eaters. 

Apart from the milk, vve separate the cream and 
Rosalyn makes all the butter (vvhich is pure vvhite) and 
yoghurt. Goats milk is most health giving: the fat globules 
being about five times smaller than that in covvs milk, 
therefore being much easier to digest. 

İt is of great benefit to those suffering from asthma, 
eczema and migraine attributed to an allergy to covvs 
milk. 

VVhen vve started our stud vve vvanted to name our 
goats vvith some distinctive collective name and have 
chosen the namers of characters in Mozart"s operas (both 
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BY MAR/ORİIE TREASE 

A good vvay to vvash sheepskin mats. 

Method: Make up a mixture of /2 packet Lux soap 
flakes, 2 fluid ounces of eucalyptus, one to 114 cups 
methylated spirits. Mix this all in a large dish, then bottle 
İn a coffee lar or something vvith a good screvv-top lid. 

To use, dissolve one heaped teaspoon in hot vvater first, 
then make up to one gallon vvith cold vvater (so it is 
lukevvarm). 

Novv shake and brush out the sheepskin mat, then put it 
into the soap mixture, vvool side dovvn (l find the bath a 
good place to do this). Leave to soak for about 10 to 20 
minutes, then lift up and dovvn. Try not to get the hide 
side vvet. 

You may have to use tvvo or three lots of soap mixture 
to get it clean. Do not rinse but fold skin in half, vvool side 
out and spin dry in the vvashing machine (if you have 
one). Hang in a vvarm, airy place to dry as quickly as 
possible. İt is better done on a hot, vvindy day, out of the 
sun if possible. 

Handle skin carefully vvhile vvet, or it could tear. If you 
hang it over the line to dry, move frequently to prevent 
ugly lines developing across.the skin. This mixture is also 
good for vvoolly )umpers. 


FHdıT 6 FLOVER VURE 


BY TONY VEDD 

Beautiful green glass hock bottles 
are throvvn avvay: hovv our neolithic 
ancestors vvould have valued theml 

Glass vvine iars of /2-gallon size are 
throvvn out by pubs, vvine bars and 
restaurants. Grab any gallon iars you 
can get for free. 

A plastic bucket, a four-foot length 
of plastic tube and a plastic strainer 
are essential gear for vvine-making. 
Metals are to be avoided. Use enamel 
saucepans and a stainless knife for 
cutting fruit. Scald out all bottles and 
İars before use to destroy “pirate" 
yeasts. 

The first stage is to build up the 
vigour of the yeast or ferment, vvhich 
requires sugar and oxygen. This is 
done in a plastic bucket, stirring in 
the air at least once a day vvith a 
vvooden spoon, and covering vvith a 
cloth to keep out vvine flies. 

Fruits need to have a yeast 
supplied — baker"s yeast vvill do. 
Flovvers have their ovvn yeasts and, 
as yeast is an organism, be sure" to 
culture it at blood heat or 
thereabouts. 

The second stage is to allovv the 
yeast to break dovvn the remaining 
sugar into alcohol and carbon 
dioxide. This is done in a glass Yar, 
vvith air excluded, putting a tumbler 
over the top to seal out flies and yet 
allovv gas to escape. 

After bubbling ceases, allovv sedi- 
ment to settle and siphon out the 
clear liquid into bottles. Cork up and 
leave six months if you can. 


Mulberry V/ine: Mash 4lbs of mul- 
berries in bucket. Pour on 1 gallon of 
boiling vvater, and stir in 3/V2lbs sugar 
tili dissolved. Ravv sugar makes 
stronger alcohol, vvhite sugar keeps a 
better colour. Cool to blood heat and 
add 1oz of fresh yeast. Stir every day 
for 1 vveek, strain off and put into 
fermentation iars. 


Lemon Mine: Grate 12 lemons, and 
İuice them. No pith or pips to 
remain. Put in bucket and continue 
as above. 


Mint V/ine: Grate and l/uice 2 
lemons, mash up 112 pints of mint 
leaves and add /z ipint of cold tea. 
Put in bucket as above. 


Elderflovver Bubbly (virtually non- 
alcoholic): Put rind and f/uice of 1 
lemon, 1 dessertspoon of cider 


“vinegar and 1 )2lbs of honey in 1 


gallon boiling vvater, stir and cool to 
blood heat. Then add 4 good heads 
of elderflovver, picked in the 
sunshine before the florets start to 
go brovvn. Strain and bottle off next 
day, in screvv top bottles. Ready in 
İvvo vveeks. İf vvanted for long 
storage, unscrevv tops a little once a 
month and release the gas, or the 
bottles vvill break. 


... 


APRICOT VVINE 

İngredients: 12lbs ripe apricots, 
6oz sugar to every quart of liquid. 

Mode: VVipe the apricots, cut them 
in pieces and let them boil in 2 
gallons of vvater. After boiling up, let 
them simmer, till the liquor is 
strongly impregnated vvith the 
flavour of the fruit. 

Strain through a sieve and put 6oz 
of sugar to every quart of liquor. Boil 
up again, skim very carefully, and as 
soon as no more scum appears, put 
it into an earthenvvare pan. 

Bottle next day if it is quite clear 
and put a lump of sugar into each 
bottle. It should be a fine vvine in, six 
months. 

Mrs Isabella Beeton, The Book of 
Household Management, Vlard 
Lock 8, Co, London, 1888, 1644pp. 


-grape 


BY HUGH GOLDUP 
I think my favourite vvine is 
Cabernet Savignon dry red. İ”ve 
made reds from Grenache, Black 
Muscat Shiraz and vvhites from 
sultanas, V/hite Muscat and 
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VValthams and also a sparkling vvhite 
from pears. 3 

Grape vvine is about the easiest of 
all, as the grape contains everything 
necessary for vvine, making, but 1 
prefer to use a proper vvine yeast 
vvhich can be bought at health food 
shops. This is pretty cheap and once 
you get the vvine fermenting, you can 
get a bottle of fermenting iuice and 
put it in the fridge until you vvant to 
start another İot. . 

You should never bottle up the 
fermenting iuice. straight avvay — 
this is iust asking for exploding 
bottles. If you vvant a sparkling vvine, 
vvait until the initial vigorous fermen- 
tation slovvs dovvn and is nearly 
finished and then bottle. 

VVith reds 1 crush the grapes into a 
clean (sterile) container — an old 
cement vvash trough coated vvith 
beesvvax and covered vvith cloth. This 
is stirred tvvice a day and left until 1 
get vvhat 1 consider is the right colour 
(vvhich comes from the skins). Then l 
press out the /uice. This goes into a 
barrel or other closed container, 
preferably glass, fitted vvith a fermen- 
tation lock vvhich can be bought or 
made up. 


Make sure the fermentation lock 
does not run dry, or the “nasties" can 
get in. VVhen fermentation has 
ceased, siphon off into bottles and 
cork — but it is better to keep the 
vvine in large containers for about a 


year. Then siphon (rack) off into 
other containers every couple of 
months. This vvay you get rid of most 
of the sediment before bottling. 


Məqkq/ 


The skins (pomace) left after 
pressing are put back in the 
vineyard, as they are supposed to be 
rich in nitrogen and make good 
humus anyvvay. l keep a complete 
record of everything 1 do, including 
temperature and other vveather 
conditions, also sugar content of the 
İulce, measured vvith a hydrometer 
to the Baume scale. 

Then, if the vvine doesn"t turn out 
too vvell, you can usually pinpoint the 
fault. 

İm going to make some 
rockmelon (cantaloupe) vvine next 
vveek iust as an experiment. VVe can 


get as many rockies as vve vvant from 
the local packing shed in the form of 


culls. One local farmer feeds his pigs . 


as a supplement to their normal 
tucker. 

I made some pear vvine tvvo years 
ago, and most people vvho tried it 
liked it. The pears vvere very ripe and 
soft. They vvere pressed and the /uice 
vvas allovved to ferment. VVhen the 
fermentation vvas practically 
finished the vvine vvas bottled. The 
result vvas a pleasant medium dry, 
vvhite sparkling vvine, vvhich has to be 
poured out vvith care because of the 
sediment in the bottom of the bottle. 

Diana has made honey mead, 
orange, lemon and apple vvine and 
also carrot vvine, vvhich vve haven"t 
yet tried. 


- bzcTr 


BY HUGH GOLDUP 

2-3oz hops 
4lb vvhite sugar 
4lb brovvn sugar 
4lb malt 
beer yeast 

Boil hops on stove vvith about 1/2 
gallon vvater for about 10 minutes. 


Dissolve brovvn and vvhite sugar and 
malt vvith boiling vvater. Strain hops 
in sieve into sugar and malt. 

Place all into 10 gallon fermenting 
vat and top up vvith vvater. Add yeast 
in vat vvhen vvater is about 70 deg F. 
Bottle vvith one teaspoon of sugar in 
each bottle. Makes about five dozen. 


BY HEATHER VALE 

This is Ursula"s beer — she"s a 
friend of mine. The first brevv might 
not be nice due to lack of practice. 

Boil 3alb barley and 3oz hops in a 
pillovv slip for one hour in one gallon 
Of vvater. 

Meanvvhile also boil 4 gallons of 
vvater and leave to cool. 

Take out and drain the baz, 
discarding the hops and barley 
(compost heap?). Add to the brevv 
2lbs brovvn sugar, 1lb light malt, "elb 
dark malt. 

Put the mixture, plus the boiled 
vvater into a fermenter. VVhen cooled 
to blood heat (38 deg C, 98 deg F), 
add /2oz of yeast. Seal vvith air lock 
and leave for one vveek. 

Bottle. Use bottles vvhich have 
been vvell sterilised, adding one 
teaspoon sugar (heaped) per bottle. 
Cap bottles and leave for about three 
vveeks. Cost: about $1.95 for 
ingredients. 
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Right, novv — 


Firstly cut tvvo pieces of 
dovvel, each one 
diameter and 18 inches long. 
Drill a quarter to half-inch 


hole at each end. 


inch in 


The canvas should be 
about 2/2 to 3 yards long 
and about a yard vide. 

Nov put a dovel 
through each end and take 
about 15 feet of really 
strong rope that vill fit 
through the holes drilled at 
each end of the dovveel. Cut 
the rope in half and thread 
the ends through the holes, 


BY SHAN CLIFTON 2. Tvvo pieces of dovvel. 


3. Something 
holes in the dovvel. 


to make 


4. Something to sevv the 


Hammocks are really 
simple to make. 

AII you need is: 

1. A piece of really 


strong canvas. 


edges of the canvas. 
5. Tvvo lengths of super- 
strong tvvine. 


Then sevv the ends of the 
canvas, leaving a casing 3 
inches vvide so that you can 
fit the dovvel through. 


39 


tying one or tvvo firm knots 
so they stay there. 

And there you have it ... 
I hope. 


keəl- haze as 


VALT VHITMAN 


Behold this composti Behold it vvelll 

Perhaps every mite has once formed part of a sick person — yet beholdi 
The grass of spring covers the prairies, 

The bean bursts noiselessiy through the mould in the garden, 

The delicate spear of the onion pierces upvvard, 

The apple-buds cluster together on the apple branches, 

The resurrection of the vvheat appears vvith pale visage out of its graves. 
VVhat chemistryl That the vvinds are not really infectious, 

That all is clean, forever and forever, 

That the cool drink from the spring tastes so good, 

that blackberries are so flavorous and /uicy, 

that the fruits of the apple-orchard and the orange orchard, 

that melons, grapes, peaches, plums, vvill none of them poison me. 
That vvhen Il recline on the grass, l do not catch any disease. 

Novv l am terrified at the Earth, it is that calm and patient, 

It grovvs such svveet things out of such corruptions, 

İt turns harmless and stainless on its axis, vvith such endless 
succession of diseased corpses, 

It distils such exquisite vvinds out of such infused fetor, 

İt gives such divine materials to men, and accepts such leavings 
from them at last. 

VVALT VVHITMAN. 
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MA farming is the gröidinğ of crops in soil rich in 
organic matter, vvithout the use of synthetic pesticides, 
fertilizers or chemicals. The soil may be enriched by com- 
post, mulch, or by the addition of natural mineral 
fertilizers and other natural substances. 

Food grovvn organically is not treated or processed 
unnaturally after harvesting. Meat, milk, eggs, cheese 
and honey may be fairly termed organic: 

İf the animals have been maintained in an area vhere 
grasses, feeds and vvater supplies are free from synthetic 
pesticides and chemicals. 

If no artificial grovrth stimulants, hormones, drugs or 
antibiotics have been given to the animals. 

If no chemicals or artificial preservatives have been 
added to the food produced. 

V/ihat"s in a name? Many people obiect to the vvord 
“organic” as applied to farming and gardening. For the 
sake of uniformity vve prefer it, as the term has been 
adopted throughout the vvorld. 

But if you vvish to call it compost farming, the Nev  Agri- 
culture, eco-farming, natural farming or conservation 
farming, it”s all the same to us. 

VVe agree vvith Australia”s ov/n Mr P. A. Yeomans, v/hen 
he says in The City Forest (1971): "The best vvay to make 
soil fertile is to follov/ the vvay of Nature and hurry it up a 
little.” 

Confusion over the term "organic” is usually caused by 
its association vvith the vvord as applied in chemistry to 
denote compound substances containing carbon mole- 
cules. This vvould mean that a desk, a rubber tyre and 
even DDT are chemicaliy "organic”1 

As long as organically-grov/n food is food vhich does 
not harm the land and vvhich makes people healthy vve 
are happy vvith the definition. 
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Organic 
Farming 


Less than one-fifth of the earth"s surface 
covered vvith topsoil vvhich can grovv food. 

Even that scant area is being gobbled up daily by the 
buildings, factories, housing developments, nevv roads 
and airports of our expanding cities. 

Soil is at the base of the complex pattern of life here on 
Planet Earth. Yet vve exploit it and allovv its fertility to be 
eroded. VVe pollute the air vve breathe, the vvater vve drink 
and the soil vvhich produces our daily food vvith our man- 
made poisons. 

VVe have lost touch vvith the dirt and mud our ancestors 
felt beneath their bare feet vvhen first they vvalked the 
forests and plains. VVe have grovvn avvay from the earth. 

Soil is alive. lt"s animal, mineral and vegetable. The 
decay of organic matter provides the food vvhich gives 
life to the teeming bacteria in the soil. Good soil also has 
abundant minerals in the form of rock particles. 

The principle behind organic farming is that healthy 
plants can come only from healthy soil and that healthy 
animals are those raised on lush pastures grovvn on 
fertile soil. Healthy plants are said to resist insects and 
disease. 

Farmers have a responsibility to the earth and to the 
generations vvhich vvill follovv. They are its caretakers. 
Organic farmers seek to live in harmony vvith the ecology, 
farming not İust in imitation of nature, but in harmony 
vvith it. 

But the fertility of the vvorld”s topsoil is declining, 
through mismanagement, overdosing vvith chemicals 
and the burden placed on the land by fast grovving urban 
populations. 

Monoculture, in vvhich large areas of land are given 
over to a single crop, is land rape. İt leaves plants open to 
massive attacks by insects. In nature"s agriculture mixed 
crops and mixed farming are the rule. 

Mixed culture prevents epidemics. 
merely remove surplus and vveak plants. “The greatest 
virtue of the old-fashioned farms,” vvrote 3. 1. Rodale, 
populariser of organic grovving in the United States, 
“vvas that they vvere self-contained and had a balanced 
complement of both crops and livestock.” 

Before the 1850”s there vvere no chemicals used in agri- 
culture. Farming vvas carried out using the traditional 
methods developed by landsmen over thousands of 
years. 

İn 1840 dustus von Liebeg put forvvard the simplistic 
theory that plant matter consisted only of the elements 
left in the ash after burning, namely nitrogen (N), 
phosphorus (P) and potash (K). The scientist did not take 
into account trace elements, mychorrizal association, 
earthvvorms, fungi, the “life force" of vegetation and the 
vital biological life of the soil. 

From the ashes of von Liebeg”s experiments arose the 
chemical fertilizer industry and the NPK mentality, a 
school of belief vvhich held that all the soil needed vvas 
artificial solutions. 

Today vve can easily see the effects of this misuse of our 
environment, or read about it in such books as Silent 


İS 


İnsects and fungi 


AlI the human and animal manure vhich the 
vvorld loses, restored to the land instead of 
being throvvn into the vvater, vvould suffice to 
nourish the vvorld. 

VICTOR HUGO, Les Miserables. 


The maintenance of the fertility of the soil is 
the first condition of any permanent system of 
agriculture. ln the ordinary processes of 
crop production fertility is steadily lost: its 
continuous restoration by means of 
manuring and soil management is therefore 
imperative. 

SIR ALBERT HOVVARD, An Agricultural 


Testament (1940). . 


If the soil does not have it in it, plants that 
grovv there do not, or the animals that eat 
those plants, or the people v/ho eat those 
plants and animals. 


ROBERT FLAHERTY. in his film, The Land (1942). 


If you can”t vvalk comfortabiy over it bare- 
foot, even though you never vvent barefoot in 
your life, it isn”t real soil. If you can”t pick it up 
in handfuls, vvithout effort, it isn”t real soil. If 
you have to dig to loosen it, it isn”t real soil. 
EDVVARD FAULKNER,Ploughman:s Folly (1943). 


If vve destroy our soil — and it is not 
indestructible — mankind vill vanish from the 
earth as surely as has the dinosaurus. 

LADY EVE BALFOUR, The Living Soil (1943) 


Chemical fertilizers are a form of dope or 
soil stimulant and can be compared to the 
taking of medicines. They do not produce 
basic soil health. 

Many sensible people are novv learning to 
stay avvay from tonics, vitamin pilis and medi- 
cines and to depend rather on a varied diet of 
fresh natural foods, but too many farmers do 
not treat their land as a living, vital organism. 

4.1. RODALE, Pay Dirt (1945) 
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Spring. 

DDT is novv banned in many countries. But vvorse 
chemicals, such as the chlorinated hydrocarbons, are 
still in everyday use. Aldrin, dieldrin. endrin, heptachlor 
and toxaphene never lose their toxic capabilities. They 
run off the fields into streams, deposit at river movtis 
and fill up in bays and harbours. 

Hormone sprays kill beneficial ladybirds, earthvvorms, 
and bees as vvell as aphids. Sprays applied in Texas are 
found to fall out in rain over Ohio. VVhy”poison your food? 
There are no chemical sprays or fertilizers used in 
organic farming. 

Compost is the key to natural soil enrichment. The 
best knovvn systems of compost-making are the Bio- 
dynamic (Rudolf Steiner), the Indore (Sir Albert Hovvard), 
Quick Return (Miss Maye Bruce) and the more recent 
"fast" 14-day composts vvhich utilize shredded organic 
matter. 

Sir Albert Hovvard, British agronomist to the Indian 
State of Indore from 1924-1931 first described the” 
İndore composting method in his book The VVaste Pro- 
ducts of Agriculture (1931) and expanded on it in his 
famous vvork, An Agricultural Testament (1940), the 
“bible" of the organic method. 

İt has tvvo main principles: (1) The admixture of 
vegetable and animal vvastes vvith a base for neutralising 
acidity, and (2) The management of the mass so that the 
micro-organisms vvhich do the vvork can function in the 
most effective manner. 

The method is described in EG 3. 

Humus, the dark-earthy mould of vvell-rooted organic 
matter, is the end result of making compost. Sir Albert 
Hovvard gave it this more exact definition:“Humus is a 
complex residue of partly oxidised vegetable and 
animal matter, together vvith substances synthesised by 


. the fungi and bacteria vvhich break dovvn these vvastes.” 


İn “orthodox” farming, the plant is fed directly vvith arti- 
ficials and livestock largely vvith feed concentrates. The 
soil is denigrated to the status of a medium — its 
function being only to hold the plant in position and re- 
tain the chemicals applied. Chemicals tend to produce 
insoluble salt residues detrimental to fertility. 

Organic farming makes use of compost, shallovv 
cultivation, liming, manuring, mulching, crop rotation 
and leys planted to herbs and legumers and renevving the 
soil and maintaining its health. 

Finished compost contains the mixture of sand, silt and 
clay vvhich vvas in the original mixture, plus stabilized 
humus. A further part is made up of living organisms, 
bacteria and lovv ahnimals. Part of these vvill continue to 
grovv and propagate vvhen incorporated in the soil. 

The added humus improves the structure of the soil 
and its capacity for holding vvater and nutrients. The soil 
vvill become easier to vvork. 

Organic substances found in the soil include many 
enzymes amino acids, organic acids, vitamins B1, B2? and 
B12 and -əiotins. ln aerobic compost (open to the air and 
airborne bacteria) antibiotics have been found to stay 
active in the soil for tvvo to six vveeks. These play a protec- 
tive role in the health of plants. 

A trace element deficiency vvill seldom shovv up in vvell- 
composted soil. Compost is the best possible complete 
fertilizer for plants and pastures, orchards and market 
gardens. 

Lastly, vve should mention that there is today a good 
market for organic produce. The demand for such food 
far exceeds the supply. 


Compost making in India in the rainy season, from The V/aste Products of Agriculture (1931). 


Crovv vvith naturc 


“Muck and magic” isn”t good enough in organic farming. 

Composting applies nature”s lav of returns, so that the 
soil has an adequate amount of freshly prepared humus. 

Efficient crop management, vvater control, mineral 
applications, crop rotation, biological control and 
green manuring are necessary. Organic farming needs to 
be yust as “scientific” as the systems developed by agri- 
business. İt isn”t “lazy farming”. 

The folloving are some of the proven methods of 
farming vith nature: 


FARM COMPOSTING: On the farm, compost may 
be made in long rovss, 6 feet high and 6 feet vide, 8 to 10 
feet or longer and ridged at the top to prevent leaching by 
rain. 

Build up as in the Indore method, vith alternating 
layers of about four inches of different materials. Coarse 
matter such as stravv, should be thoroughly vvet, or soaked 
in liquid manure. The heap may be sprinkled vith lime, or 
vvith animal urine as it is built up. All types of manure 
may be added. 

The labour of making compost should not be regarded 
as extra vvork on the farm. It is the essential basis for 
grovvring all crops and pasture, so compost making 
should be a regular part of your routine. 

Materials may be dumped from a truck, trailer or 
spreader and built and turned vith a front-end loader (or a 
pitehfork). VVhen the stack is completed, it may be 
aerated by thrusting in a vvooden stake or iron bar 
three inches in diameter at three feet intervals. A fev 
handfuls of compost from an old heap vill make a good 
“starter” for the nevr one. 
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SPREADING COMPOST: 1. L Rodale suggested 
that vvell-rotted compost be spread 10 tons to the acre for 
several years. VVhen the soil is sufficiently enriched, this 
could be reduced to five tons. 

Spread on a cloudy day (sun vill dry out the compost) 
and plough or disc under as soon as possible. It takes 
about tvvo cubic yards of compost to make up a ton. 


COMPOST CROPS: If you are short of materials for 
compost making, these can actually be grovn on the farm. 
Sovv legumes like fenugreek, lupins, and peas, grains 
such as millet, oats, rye, corn, maize, grasses like clover 
and lucerne, also comfrey and sunflovers. 

Decayed leaves and vveeds like dandelion and bracken 
may be safely added, also seavveed, sevvage sludge, vvood 
ash and savvdust. 


GREEN MANURING: Sheet composting or green 
manuring vill improve the soil over a number of years. 
Green crops, such as grasses and legumes are turned 
under the topsoil viith a rotary tiller to introduce organic 
matter. 

The term is also applied to the spreading and discing 
into the earth of animal manures, bone meal, tankage or 
phosphate rock. For the best results, turn over three 
vveeks before planting. 


LEY FARMING: In ley farming, mixtures of grasses, 
clovers and herbs are grovvn for hay or grazing, or as part 
of a crop rotation plan. Leys are 40 per cent more pro- 
ductive than permanent pasture. VVhen leys shov signs of 
deterioration they are ploughed in and corn is planted. 


ORCHARDS: Spade in veell-rotted compost around 
fruit trees about a foot from the trunk to a foot beyond the 
branch dripline. 

A compost heap may also be built under the tree to save 
time. Lay as a mulch to about three feet high, applying 
the rav materials in layers. 

Stone mulch under fruit trees vvarms the earth and 
allovvs bacteria and earthvvorms to breed prolifically, 
vvhile minerals are leached into the soil by rain. 


Here stone mulching is combined vvith trickle irri- 
gation in a hillside orchard outside Sydney 


CROP ROTATION: The most primitive crop rotation 
vas “corn, corn, fallov”. Fertility vvas exhausted by the 
tvvo corn crops and restored by a fallovv period of several 
years. 

The four-course system introduced the root crop as a 
soil cleanser and ran: “roots, barley, seeds, veheat”. 
Modern farming has developed many variations, such as 
“roots, barley, seeds, oats, potatoes, v”heat”. VVhatever the 
eycle chosen, it should contain one legume, one deep- 
rooted crop such as alfalfa, and a root crop. 


LIME: Lime in the form of crushed limestone or dolo- 
mite provides the calcium and magnesium so deficient in 
Australian soils and improves the soil texture, parti- 
cularly in clayey areas. 

A ton per acre per year is advised, Most commercial 
crops, such as vheat, corn, tomatoes, grapes, millet, oats, 
barley, apples and peaches, prefer a slightly acid soil vyith 
a pH value of 6.5-6.8. A soil test is alvvays vvorthvhile. It 
vvill shovv up any deficiencies in your soil. 


LIQUID MANURE: This is a valuable fertilizer, very 
rich in nitrogen, but so potent that it should be diluted in 
the proportion of one part to 20 parts of vaater. 

In the orchard, liquid manure should be applied to fruit 
trees at the rate of 1-2 gallons fortnightly (diluted) per 
tree, but not until the fruit is svvelling. 

Do not use it to feed seedlings, young plants, peas or 


beans. Never apply in a spell of drought vvithout first 
vvatering plants vvell. It is best used on cabbages and other 
members of the brassica tribe, after they have passed the 
seedling stage, half a pint per plant (undiluted) every ten 
days. 

To make a good liquid manure brev, place mühare əf 
one type — sheep, covv, horse or fovvİ, but not mixed —-in 
a sugar bag and suspend in a vvooden barrel or 44-gallon 
drum of vater. Stir every day for a vveek and use vvhen the 
liquid has the consistency of vveak tea. 

A shovelful of soot may be placed in the bag vvith the 
manure and vill add ammonia, calcium, potassium and 
magnesium. 

Drainage from stables and piggeries can be similarly 
infused and is rich in ammonia and alkaline salts. Fither 
type of liquid manure may be given undiluted to fruit trees 
in vinter, throvrn on ground to be used for spring planting, 
or poured over the compost heap. : 


Our savvdust compost vas largely the result of an 
accident. 

For some years vve vvatched the valuable urine in 
the cov/shed running dovvn the drain and vve 
vvondered hov this vvaste could be avoided vvithout 
a liquid manure tank and extensive alteration to 
the drains. 

A visit to a butcher one day gave us the clue. Ve 
noticed that it vvas customary to spread savvdust 
all over the floor and vve thought vve vvould try the 
effect of this in the covvshed. İt vvas an outstand- 
İng success. 

The covvshed is a milking parlour handling 24 
cov/s. İt has the usual vvide gutter belov/ the chan- 
nels leading from it to external gullies and thence 
to the drain. The procedure novv carried out is as 
follovvs: 

After each milking, v/hen svvilling dov/n has been 
completed, the entrance to the channels is 
blocked vyith small heaps of savvdust and left ready 
for the next milking period. These blocks soak up 
every drop of urine and prevent it going dovvn the 
drain. V/hen the cov/s have been turned out after 
milking, savvdust is spread over the area, gutter 
and floor to soak up any urine and dung:, the floor is 
then svvept, the dung is shovelled into a barrov/ 
and vvheeled off to the manure heap. 

No special care is taken in making the heap: it İs 
piled up vvithout any green material, earth or lime. 
İt is not turned or vvatered, but as the heap is not 
covered it obtains naturally all the moisture re- 
quired. Great heat is generated. The vvet savvdust 
seems to break dovvn the stravv and solid matter 
more quickliy than any other medium. The heap is 
left to accumulate all through the vvinter until early 
spring, by vrhich time it has been transformed into 
rich black humus abounding vvith myriads of tiny 
vvorms, it is very friable and the front end loader 
has to be used to shift it. 


Reprinted from Good Earth, the quarterly maga- 
zine of The Organic Farming 8. Gardening Society 
(Aust), Vol 26, No 4 (Oct-Dec, 1973). 


The menace of monoculture 


BY KENNETH MORRİS, BSc, PhD. 


İncreasing mechanisation on farms, particularly in Britain, has led to vast areas of monoculture, 
vast unbroken areas of land vvhere only one crop is grovvn. From the banker”s point of vievv this may be 
sound in theory but to the husbandman it presents many problems — for Nature alvvays prefers variety, 
vvhether it be agriculture, horticulture or silviculture. . 


İn Cornvvall, my home of yesteryear, our patchvvork 
of fields, enclosed by thick, protecting hedges, our deep 
coombs vvith their steep, vvooded sides, still hold Britain”s 
richest soils and pastures — Cornish cream and pasties 
me dearsl VVe don”t top-dress, vve never spray, as is the 
constant need in those bare midland and East Anglian 
acres. Hedges and copses resound vvith birdsong, spelling 
out the rich and varied fauna, the streams run crystal 
clear through meadovvs vvhich are a mosaic of vvild 
flovvers in Spring, Summer and Autumn. 

This is a 2000 years old tradition. The pattern of tiny 
Celtic fields is still there, and of Saxon strip cultivation, 
each strip a different crop, barley, roots, flax, beans. 
Such variety and rotation is our safest insurance against 
disaster today. 

İntroduce monoculture, and one introduces trouble. 
The starvation of the lrish potato famine, direct result of 
reliance on one staple crop. Scotland"s Highlands and 
islafds suffered the same fate. Under the Austro- 
Hungarian monarchy immense areas of monoculture 
forest vvere planted, pine, spruce and fir. VVithin half a 
century they vvere being devastated by insect or fungal 
pests. 1 have seen hundreds of acres of pine, looking like 
a forest of bare ships masts, the needles stripped by mass 
attack of savvflies. 

The old German and Austrian foresters understood 
and loved their trees, their eyes sav, more than quick 
cash returns. They didn”t spray, they used Nature”s ov/n 
methods of control. 

İn the Forestry Institutes of Dresden, Munich, Prague 
and Vienna, teams of specialists studied insect parasites 
and predators, even bacterial diseases of the forest pests, 
vvorked out methods for their propagation and liberation 
in the stricken forests. They filled the vvoods vvith nesting 
boxes for that valiant army of insectivorous birds vvhich 
found no breeding sites in the serried rovvs of 
monoculture forests. Above all they broke their gloomy, 
sterile monotony by introducing mixed vvoodland, 
different species, varying ages. They had the key 
ecological formula, variety equals stability. 

“But forests must be put to the service of man,” 
vve”re told. VVhat a stupid remarkl — devoid of ecological 
understanding. 

Let me list ten vvays in vvhich our forests, particularly 
those lovely stretches of indigenous native species, 
already serve man, and our vvhole planet. 

1. They play a big part in supplying oxygen to the 
atmosphere and removing carbon dioxide. 

2. They are continually building nevv material from 
solar energy, minerals, vvater and carbon dioxide, by 
photosynthesis. 

3. They enrich the soil through their deep root 
system, bringing up minerals from subsoill, distributing 
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these in leaf mould and litter. 

4. They protect slopes from erosion. 

5. They conserve vvater on head-vvaters 
vvatersheds. 

6. They afford habitats for beneficial mammals, 
birds and insects (pollinators as vvell as parasites and 
predators). 

7. Their richly varied flora is a source vvhich plant- 
breeders, unconsciously, dravv. upon for finding nevv 
varieties, resistant strains etc, ie they act as “gene 
banks”. 

8. As vvind-breaks they protect adioining land and 
materially increase its productivity. 

9. They definitely influence local climate, decreasing 
drought, increasing rainfall. 

10. They have an aesthetic value, especially in the 
neighbourhood of cities, vvhich can never be expressed in 
dollars. 

Self-regulating biological mechanisms giving varied 
ecosystems their stability, have been developing, by 
Naturer"s trial-and-error methods, for at least 600 million 
years, since life first appeared. Even vvhen man started 
cultivating crops and domesticating animals, some 
10,000 years ago, the impact on his environment vvas 
small. The forms of husbandry vvhich evolved, using 
natural means of fertility, set in a richly varied 
countryside vvith its complex of predatory and parasitic 
fauna at hand to check undue outbreaks of pests, vvere in 
operation vvhen British and European ağgriculture 
reached its zenith 200-100 years ago, vvhen its methods 
spread to the four corners of the globe, its bloodstock, 
grains, Truit trees and vegetables vvere sent to every 
dominion and colony. 

Disaster came vith the replacement of this pattern by 
monoculture, vast acreages of a single crop, 
mechanically cultivated, yields boosted by chemical 


and 


fertilisers. America”s dustbovvls, the East African 
groundnut fiasco. 
Disaster did not occur vvith primitive tribes 


continuing age-old practices. VVithout a tractor, vvith no 
drop of artificial fertiliser or spray, the Hausas grevv 
terrific crops of groundnuts ın Northern Nigeria. 

Nevv Zealand is dangerously near to monoculture 
mania, vvith great, almost treeless areas of grain or rye- 
grass-clover pasture, suffering drought and grass grub 
devastation in Otago and Canterbury. VVhat a vvelcome 
relief vvhere enlightened farmers refuse the lure of quick 
returns offered by fertiliser firms vvith their easy-to-follovv 
NPK formulations. Natural methods demand thought 
and care, but they pay. 

dohn Scott"s farm at Havvarden stands out as a green 
oasis in Canterbury, a living example of the value of 
variety. ln every gully and stream he has planted trees. 


Besides manure, compost and stravv-mulches on the 
paddocks he has developed a rich herbal ley, three 
species of clover, four of grass, chicory, plantain and 
lucerne. All occupying different niches, tapping different 
strata, the deep rooted bringing up nutrients from lovver 
levels. His stock flourish on this mixture, getting all the 


elements they crave, including elusive enzymes, 
vitamins, amino-acids and antibiotics. His grain-yields 
are above those of his neighbours, vvyho use 


superphosphate. He grovvs vvorms, instead of grass grubs. 


Natural Controls Best 

Natural control of grass grubs, army vvorm and 
porina can be vvatched on the Canterbury plains, vvith 
gulls, oystercatchers, magpies and starlings vvorking the 
ground on a definite pattern, the larvae coming under 
attack at different levels, the mature insects exposed to 
hedgehogs at night. The incredible folly of spraying vvith 
DDT and Fensulfothion, vvhich took heavy toll of these 
unpaid, round-the-clock vvorkers and hardly affected 
grass grub populations, indicates the ignorance of 
chemical control exponents. 

In the Bay of Plenty, Field Candy notes that, since the 
advent of DDT, vve no longer see the huge flocks of 
starlings vvhich used to keep the pastures free of pests. 

İn America"s southern states, malaria vvas kept under 
close control by provision of roosting places for bats, 
devourers of Anopheles mosquitoes, until DDT arrived. 

The effects of DDT type insecticides are bad enough 
on birds, on beneficial insects they are vvorse: 

Parasites and predators, lIchneumons, mites, 
ladybirds, lacevvings, spiders, a host of others, more 
sensitive than the target pests, are vviped out, leading to 
the latter"s unchecked increase. 


Target pests, of every species, soon develop resistant. 


strains, vvhich must be met vvith nevv and more lethal 
sprays, fine for Big Business, fatal for the farmer”s purse 
and for his sensitive soils. 

Pollinating insects may be suffering untold damage 
— vve knovv of reductions in bees. VVhat about the tvvo or 
three hundred other species upon vvhose essential 
services natural propagation of vvild and cultivated flora 
depends? 

This yvhole complex and fascinating subiect, vvhich 
has been under study by DSIR in Nelson for 50 years, is 
by no means beyond individual abilities of farmer, 
horticulturalist or backyard gardener. A great deal can be 
done to encourage parasites and predators by provision 
of suitable habitat, particularly a variety of spring, 
summer and autumn iflovvers and vvinter-flovvering 
shrubs and trees, vvith their honey and pollen for food. 
Brussells Sprouts and cauliflovvers, under sovvn vvith 
clover, have shovvn higher yields, due to reduced attack 
by cabbage-root fly. 

There are great opportunities in the cultivation of 
plants containing pest repellants or insecticides. A vvhole 
range of exotic plants provide insecticides quite as 
effective as the synthetics. Some are superior to better 
knovrn derris, pyrethrum and nicotine, all are harmless to 
the environment. 

VVithin everybody"s range are such as the marigolds, 
nasturtium and the onion family. A species of Marigold 
vvas used in pre-Mayan civilisations for protecting crops 
and stored grains. African and French marigolds today 
are interplanted in orchards and gardens vvith great 
benefit. So are a number of other flovvers and herbs. 
Flovvering onions, Alium, grovvn among roses, are both 
decorative and repellent to aphids. 


Garlic is comprehensive and impressive. Medieval 
claims for its medicinal properties are iustified by recent 
medical research, proving its effectiveness as 
bactericide, antibiotic and in relieving angina. 
İnterplanted vvith vegetables, it deters beetles, slugs, eel 
vvor ms, carrot fly. As a spray it rivals DDT yet is harmless 
to ecosystems. Soak three ounces of chopped garlic in 
tvvo spoonfuls of mineral oil (toilet Şaraffin), emulsify, 
vvith oil-based soap, store this concentrate in glass bottles 
(not metal). Diluted vvith vvater, say 1 in: 100, you have a 


" spray that is 85-989? lethal to vvire vvorms, crickets, slugs, 
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grass grubs, onion fly, carrot fly, cabbage root fly and 
many caterpillars. 

These things vve all can do, thus vvorking vvith Nature 
— not against her. 


The Menace of Monoculture is reprinted from Soil and 
Health, for dune-/luly, 1973. Soil and Health is the official 
İournal of the Soil Association of Nevv Zealand and 
regularliy features articles on organic farming. , 

The .lournal is issued free to financial members. 
Annual subscription is $NZ2. Send to: Business 


Manager, 875 Ferry Road, Christchurch 2, Nev/ Zealand. 


The loofah, or dishcloth gourd. 


You can grovv your ovvn absorbent sponge to use in the 
bath or as a dishcloth. 

İt"s the ornamental gourd LOOFAH or LUFFA, knovvn 
also as the “vegetable:sponge” or the “dishcloth gourd”. 

EG reader Hetty Siefken of Stratford, Queensland, has 
had great success grovving loofahs and recently sent us 
one as a gift. Thanks Hettyl 

The loofah is a quick grovving annual curcubit. Give it a 
trellis or something to climb on. The fibrous material 
inside the ripe fruit is dried to make a cloth-like sponge. 

“The young fruits and leaves can be cooked and eaten 
as a vegetable,” Hetty tells us. İt is reputed to be a blood 
cleanser and good for the kidneys. 

Drying: “VVhen the fruit starts to turn yellovv.l pick them 
off,” Hetty says. “1 take off the skin, shake out the seeds 
and soak the sponge in clean vvater for one night. 

“Dry it in the sun the next day and you have your 
sponge”. 

Seeds are available from the Nevv Gippsland Seed Farm, 
Queens Road, Silvan, Victoria, 3795. 
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REPRINTED FROM ORGANIC GARDENER AND FARMER 
(No.9) 

Do you consider compost-making a vvaste of time? 

Mr T.. 1. McCall of Cressy, an expert on large scale 
composting, vvants to see farmers recycling their 
damaged fodder by this quick return method. ln many 
parts of Tasmania”s farming community, large amounts 
of damaged fodder are vvasted each year because 
grovvers don”t knovv hovv to use it. 

Stravv mulching is a usual practice for utilizing some of 
this vvaste, hovvever, thick stravv mulches have a slight 
tendency to rob the soil of nitrogen vvhen first applied. 
VVith even partial breakdovvn, as in composting, the soil 
benefits immediately. 

Market gardeners and orchardists vvho vvant to build up 
their soil fertility could also take heed. 

Any farm fodder can be used, vvith vegetable trash 
addğd if available. Animal manure is naturally, the ideal 
activator for composting, because of its dense popula- 
tion of micro-organisms to effect rapid decay. 


COMPOST FIGURE 1 
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The McCall Method 

Thoroughly vvet about 100 bales of damaged vvheat 
hay. (One ton of dry stravv requires up to 1000 gallons of 
vvater, so you may have to vvait for a decent cloud burst). 
VVheat stravv is preferred for this purpose: its toughness 
helps to give the right amount of aeration betvveen turns. 

Mr McCall"s heap vvas 60 feet long, 7ft vvide and 5ft 
high, making 20-25 yards of finished compost. 

İn the making it is sprayed vvith pig effluent and dusted 
vvith gypsum. Gypsum acts as a safeguard against greasy 
fermentation, and it is especially useful if large amounts 
Of animal manure are used. An occasional turning is im- 
portant to ensure dispersment of air throughout the 
stack and thus prevent damage through anaerobic 
fermentation. 

Organic Gardener and Farmer is the bi-monthiy iournal 
of The Organic Gardening and Farming Society of 
Tasmania. This is a vvell-produced nevvsletter, vvith 
regular organic farming hints and stories. To subscribe, 
send a $2 postal note to: The Editor, David Stephen, 12 
Delta Avenue, Taroona, Tasmania 7006. 


COMPOST FIGURE 2. 
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LAMBERT“"S EXPERIMENT 
COMPOSTING EFFICIENCY 


(A) Aerobic 110ÖF (or less) 
(B) 1200F — 140ÖF 
(C) 150ÖF — 170ÖOF 


(D) Anaerobic 100ÖF — 120?F 


Zone (B) represents best conditions 
for composting. 

Zone (C) is undesirable. This is 
eliminated in narrovv rounded heap. 


Although Figure 1 is almost tvvice the size of Figure 2, the idesl aerobic zone is the same size. 
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Probably the best (and most recent) all-round introduc- 
tion to organic farming and the reasons behind it is: The 
Basic Book of Organically Grovvn Foods, by the staff of 
Organic Gardening and Farming magazine, edited by M. 
C. Goldman and VV. H. Hylton, Signet paperback, 1937, 
336pp. 

Dozens of books on the subiect have been published 
and the list belovv is more of an essential reading 
summary than a comprehensive bibliography: 

The VVaste Products of Agriculture, Their Utilization of 
Humus, Albert Hovvard and Yeshvvant D. VVad, Oxford 
University Press, London, 1931, 167Ppp. First outline of 
the Indore method of composting. 

An Agricultural Testament, Sir Albert Hovvard, Oxford 
University Press, London, 1940, 253pp. Must be read. The 
book describes the Indore process at vvork vvith coffee, 
tea, sugar, cane, sisal, maize, rice and vineyards. 

The Living Soil, Lady Eve Balfour, Faber and Faber Ltd 
London, 1943, 248pp. Links the incidence of bad health 
and illness to the deteriorating quality of food, the soil 
and processing. 

Pay Dirt, Farming and Gardening vvith Composis, 4. 1. 
Rodale, The Devin-Adair Co, Nevv York, 1945, 242pp. This 
book introduced the “organic revolution” to the United 
States. 

Compost for Garden Plot or 1000 acre farm, F. H. 
Billington, (revised by Ben Easey) Faber and Faber Ltd, 
London, 1956, 104pp. The vvhole spectrum 
composting methods for gardens and farmers. 

Common-Sense Compost Making, by the Quirk Return 
Method, Maye E. Bruce, Faber and Faber Ltd, London, 
1967 (first published 1946), 95pp. An exciting book on 
compost. Maye Bruce details her experiments in her 
beautiful Cotsvvold gardens and gives the recipes for her 
famous QR activator, made from herbs and vveeds. 

See also: Modern Humus Farming, Friend Sykes (Faber) 
1959, Organic Farming, Hugh Corley (Faber) 1956, 
Humus, Origin, Chemical Compostion, and lmportance 
in Nature, S. A. VVaksman, Practical Organic Gardening, 
Ben Easey (Faber) and The Compost Gardener, F. C. King 
etc. 
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An Agricultural Testament is available at $8.45 and Pay 
Dirt at $6.55 (add 50 cents each for postage) from Soil 8. 
Health Publications, South V/arrandyte, via Ringvvood 
Victoria, 3134. 

Many other relevant books and leaflets are available 
from Soil 8, Health Publications, vrhich is ovrned and 
operated by the Organic Farming $£. Gardening Society 
(Aust). Send a 7 cent stamp for the 1974 book list. 

Send tvvo 7 cent stamps for a sample copy of Good 
Earth, the Society s quarteriy magazine on organic 
farming and gardening. 

Membership of the Society is $3 for metropolitan 
areas and $2 for countrysiders and includes a subscrip- 
tion to Good Earth. Virite to the Secretary, Box 2605V, 
Melbourne, Victoria, 3001. 
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The Soil Association (South Australian Group): This is 
an Australian branch of the British Soil Association. 
Membership costs $1 and entitles members to attend 
quarterly field days or meetings and receive the quarterly 
nevvsletter. Virite: The Secretary, 9 Cotham Avenue, 
Kensington Park, SA, 5068. : 

Membership of the parent British group is obtained by 
forvvarding $6 to the ANZ Bank, King Viilliam Street, 
Adelaide by cheque or money order made out to the Soil 
Association Account No 74-07110. Members of this body 
receive The Soil Association, a monthly iournal of about 


30 pages, of interest to organic gardeners and farmers. 
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Mineral Fertilizers Ltd carries out soil ahd rock 
analyses and stocks a large range of mineral fertilizers 
sold in bulk or in bags. Minerals may be used for grazing 
or irrigated. pastures, vvheat, oats, and barley, citrus, 
vines, sugar cane, tropical fruits, oil seeds, soybeans, 
lupins, nuts, forestry and vegetable and home gardens. 

Interested farmers should send 7 cents for the leaflet: 
Has Super Let You Dovrn and details of prices to: Mineral 
Fertilizers Pty Ltd, PO Box 1, Pooraka, SA, 5095. 

The PEN (Pollution Ecology Nature) nevvsletter is avail- 
able monthly from the same address. Subscription $1.50 
per year, including postage. 
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SEAVVEED: Seavveed is a natural fertiliser and 
makes an excellent mulch or compost material if available 
ravi. Seavveed meal is used as an animal feed, valued for 
its vvide range of minerals, trace elements, amino acids 
and vitamins (including B12 and E). 

Liquid seavveed fertiliser is usually recommended as a 
fine soil builder for use in changing from a chemical to an 
organic farming system. İt is a blend of seavveeds in 
concentrated form — a quart vill treat an acre for a 
vvhole grovving season. 

If you vould like to try it for yourself, Hutchase 
Enterprises are currently offering a special trial for EG 
readers of their SM3 seavveed plant nutrient at $3.75 post 
paid for a one quart bottle. VVrite to PO Box 53, 
Cremorne 2090. 


si 


zi ək ol 


ORGANIC FARMERS 

The Organic Food Movement is establishing a grovver”s 
register v/hich vvill set standards required for organic 
grovvers in South Australia, v/ho vvill be able to use a 
ladybird symbol on their produce. 


For information vvrite to the Secretary, Harold 
Pettman, PO Clarendon, SA, 5157. 
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The Organic Grovvers Association of NSV/ meets on the 
first Monday of each month at Leigh Memorial Church 
Hall, rear 119 Macquarie Street, Parramatta (8 pm). 

For information vrrite to the Hon Secretary, .osephine 
Richardson, "Sahara Farm”, Kenthurst, NSV/, 2154. 
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İn EARTH GARDEN 10 vve hope to list again the ad- 
dresses of suppliers and grovvers of organic produce and 
outlets vvhere organic fruit and vegetables may be pur- 
chased. VVe vvould like to hear from any grovvers vvishing 
to sell produce direct to the public. 


Farmers of 40 cecnturics 


VVhen Dr F. H. King made his “grand tour” of the Orient 
in the first decade of the 20th century, he savv the 
ancient lands of China, Korea and .lapan as no ordinary 
traveller savv them. 

As the former chief of the Division of Soil Management 
of the United States Department of Agriculture, he 
observed the fields and crops, farm buildings and canals, 
talked to farmers and took hundreds of photographs. 

The result, in 1911, vvas the publication of this classic 
vvork vvhich set out to study the methods used to culti- 
vate the same fields for 4000 years vvithout any loss of 
fertility. The book vvas to influence many leaders in 
vvhat has since been termed the “organic" farming and 
gardening movement. 

To the Chinese and /apanese there vvas no need for a 
label to describe the everyday toil of farm maintenance 
as they grevv tvvo, three and even four crops each year on 
the same plot of ground — year after year. 

Sir Albert Hovvard has this to say about them in his 
book, An Agricultural Testament (1940): "In China a 
nation of peasants has vvorked out for itself simple 
methods of returning to the soil all the vegetable, ani- 
mal and: human vvastes that are available: a dense 
population has been maintained vvithout any falling off 
in fertility.” 

Dr King describes in detail the Chinese systems of in- 
tensive agriculture in vvhich nothing is vvasted. Fields 
vver6 carefully terraced so that there vvas little erosion. 
Silt Carried into the numerous canals vvas scooped up 
and put back on the fields or pit composted vvith clover. 
AlI plant, animal and human vvastes vvere returned to the 
land. 

Human vvastes vvere highly prized. “The International 
Concession of the city of Shanghai, in 1908, sold to a 
Chinese contractor the privilege of entering residences 


and public places early in the morning of each day in the 
year and removing the night soil, receiving thereof more 
than $31,000, gold, for 78,000 tons of vvaste”, Dr King re- 
ports. 

His vegetative eye ranged vvide, taking in the methods 
of making mud bricks and mud-thatched millet roofs, the 
utilisation of all vvastes, fish culture, the prices of 
vegetables in the market and /dapanese furnishing. 

He discoursed on irrigation methods and even the 
absence of flies. “One fact vve do not fully understand is 
that, v/herever vve vvent, house flies vvere very fevv”, he re- 
ported and reasoned that this vvas due to the “scru- 
pulous husbanding of vvaste refuse” in the Orient. 

The style may be quaint, but the message remains 
modern. China today continues vvith a similar emphasis 
on agriculture, vvith 90 per cent of its huge population 
engaged in primary production. 

Farmers of Forty Centuries has much to say about 
manpoveer resources, of intensive farming, of efficiency 
and oriental patience displayed by a people vvho 
vvere “capable of making four blades of grass grovv vvhere 
nature grevv but one”. 

Let"s close vvith another quotation from Dr King: 

“Almost every foot of land is made to contribute 
material for food, fuel or fabric. Everything vvhich can be 
made edible serves as food for man or domestic animals. 
VVhatever cannot be eaten or vvorn is used for fuel””. 


Farmers of Forty Centuries, F. H. King, first published 
1911, 441 pp, 248 illustrations. Novv republished in 
hard-cover edition from the original plates by Rodale 
Press İnc. 

Price $7.95. Available from Publishers Distributors 
Pty Ltd, 99 Ryedale Road, VVest Ryde, NSVV, 2114. 
Postage about 80 cents. 


pe . 
The photo shovvs hov/ double the number of cucumbers vvere made to occupy the same ground area, by planting a rovv 
on each side of the trellis to give them "elbov/ room”. 


VVorking on a dream 


Tvvo years ago vve had a dream of seturig up vvhat vve 
believed vvas a better vvay of life for ourselves, our kids, 
and possibly later, a fevv others vvith similar interests. 

At that time vve had no ?ob, no saleable assets and no 


money. For anyone in a similar situation, vvho has a , 


similar dream, here"s hovv vve vvent about turning that 
dream into the reality of having a place of our ovvn, 
grovving our ovvn vegetables, lots of fruit trees (though 
mostly still young yet) and vvell avvay from the city"s 
pollution. 

Reyecting the possibility that someone might vvant to 
give us an already established farm vvith lots of fruit on it, 
it vvas obvious that vve"d need money, so l got a iob. 

The $60 a vveek vvages may not have been good 
money, but it vvas better than none. VVe figured that by 
avoidıng ALL unneccessary expenses vve could save 
perhaps $20 per vveek. VVhen vve looked at all the nice, 
desirable blocks of land it seemed that vve vvould have to 
spend over 10 years saving every penny vve could /ust to 
pay for the land, let alone anything to go on it, like a 
house. 

On a map of Australia 1 could see an area over 2,000 
miles in an east-vveest direction and over 1,000 miles 
north-south vvhich appeared almost deserted. VVe only 
vvanted a couple of acres. Surely some of this land must 
be cheap and habitable. Lands office enquiries proved 
fruitless. lt seems they either don”t knovv anything about 
this area, or don”t vvant to tell. So 1 decided to go out and 
have a look around myself. 

Bought an old bomb car (remember the $20 per 
vveek?) and vvent inland, vvhere 1 heard about all sorts of 
things like miner"s homestead leases and grazing leases. 
Found a place that looked good and that nobody seemed 
to vvant vvhich happened to be on an old goldfield, and 
spent the next fevv months trying to arrange officially to 
take possession, gain possession — or anything. 

Very frustrating, but it pays off in the end. 
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Meanvrhile, l vvas back in the city, vvorking for $20 per 
vveek plus keep, vvhich is vvhat my i?ob boiled dovvn to. The 
next step vvhich suggested itself vvas to get a garden 
grovving and to find out if l could, in fact, grovv vegetables. 

AII sorts of things happened then. Helpful neighbours 
came along to give advice and offer information: 

"You can"t grovv beans this time of year,” one 
neighbour informed me after İl had sovvn some, “and the 
soil here is too acid — needs lots of lime before beans"il 
grovv.” Not knovving vvhat lime vvas 1 didn”t mention this 
to the beans and gave them instead lots of kitchen scraps 
önd mulch. They in turn gave us a good feed of beans 
every day for nearly tvvo months — vvith plenty to spare 
for our helpful neighbours. There vvere plenty of failures 
too, of course. 

VVe also started collecting trees, especially fruit trees. 
Many vill grovv from seeds or cuttings, vvhich is cheap. 
Mulberries are easy and bear fairly quickly too. VVe never 
refused.a plant — and never regretted it. Surplus plants 
can be sold, svvapped (for those lacking in your collec- 
tion), or given avvay, vvhereas it is often very hard to 
obtain the right plants later. VVe finished up vvith almost 
500 fruit trees and seedlings in pots vvithin one year and 
less than 50 of these vvere bought from a nursery. 

Once vve had a clear idea of vvhat vve vvanted vve 
started tvvo lists: One for items vve already had vvhich 
vvould be needed vvhen vve vvere ready to go, the other for 
items that still had to be obtained. Each vveek vve vvould 
chase around looking for bargains at iunk shops, in sales 
columns, from friends and acquaintances. VVe never had 
much money in the bank, but each vveek vvould see 
something going from the “to get" list to the “got alreadv” 
list, so vve could see vve vvere making progress. 

Then vve spent a lot of time discussing our plans vvith 
a vvide variety of people. Many, of course, vvere quite 
hostile tovvards our plans, but out of these discussions vve 
got much valuable information. 


Because other people have different points of vievv 
they frequently think of things vvhich vvere overlooked 
previously. 

Eventually the time came for moving out. VVe 
originally planned to hire a truck, but the opportunity to 
buy tvvo old, vans came up, so vve did and moved 
everything ourselves. 

That vvas far from the last of our problems, hovvever. 
VVhen 1 first tried to drive a crovvbar into the earth, it vvent 
in less than an inch (but nearly 112 inches in the “soft” 
spots). Hard digging vvould be the understatement of the 
yearl 

VVhen l looked around to see vvhat 1 could use to build 
up a garden bed, 1 savv a river full of vvhite, sterile river- 
sand, sun-bleached and vvater-vvashed, some scattered 
İrees, even more scattered pads of covvdung and a fevv 
clumps of dead grass. 

İt is novv iust six months since that day vve first 
arrived. lt has been six months of very hard vvork and 
there”"s a lot more ahead. The grubs, the grasshoppers, 
the vveather (floods too), the nut-grass and a million 
other things are trying daily to break our hearts, but vve 
are getting ahead of it all and regretting only that vve 
didn”t do ft years ago. 


If you have similar plans or ideas, here are a fevv 
mundane points vvhich may have to be considered, 
mainly expensive: 

Fencing: VVe don”t like fences very much, but in cattle 
country it is hard to grovv a hedge vvithout first erecting a 
fence to keep the cattle from eating it. 

VVater: İn areas vvhere there is no vvater for part of the 
yeağ? (or at least not drinking vvater), a vvater tank is 
indiğated. Svvimming pools may be cheaper than 
galvanized tanks and a 12 feet diameter by three feet 
deep pool holds 2,000 gallons. VVill you require a pump? 
Carting vvater in buckets may be nice, but it"s also time- 
consuming and hard vvork. 

Food: Don”t rely on being able to produce enough food to 
live on for at LEAST one year. Think carefully about hovv 
much food you vvill have to take and hovv to store it 
(unless you really enioy eating vveevils), especially if you 
are going to be avvay from tovvns. 

Shelter: Sleeping under the stars may be very nice 
sometimes, but vvhat about vvhen it is cold and vvet? İf you 
are thinking about building a house out of natural 
materials as soon as you arrive, consider hovv long this 
vvill take and remember that this is all time that you 
cannot be vvorking on getting a garden going (unless, of 
course, you have helpers) and so you"”ll need more food 
reserves. 

Income: By grovving your ovvn food and living simpiy it is 
possible to live vvith very little cash income. But sooner or 
later tools, pumps, clothing and so on are going to vvear 
out and need replacing. İf you are close to tovvns it may 
be possible to sell some surplus produce. But if you are in 
a more remote area (vve are 97 miles of very rough road 
from the nearest pub), other arrangements vvill have to 
be made. 


Finally, the thing vve feel has helped us possibly more 
than any other single factor is Transcendental 
Meditation. İt really helps to get mixed-up heads together 
and (from a pure-pleasure angle) it”s a good trip too — 
avoids all the hassles of acid, grass etc. Athena Sikand, of 
11 Frederick Street, VVelland, South Australia, 5007 vvill 
help vvith TM enquiries (send a stamped envelope). 
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For all those getting it together, vve vvish you all the 
inexpressible pleasures .and satisfaction that vve are 
enioying. If anyone feels like vvriting for more 
information or simply to rap, vve"d really like to hear from 
you. 
9AI GURÜ DEV, Marty and Dulcie 2arvis, Gilberton, 
Kidson, Queensland, 4871. 


ƏTARTERƏ 


Here are tvvo more starters, to use in bread recipes as 
alternatives to yeast, v/hich vve”ve turned up from old 
books: 

1. Boil 1ib flour, "4lb brovin sugar and a little salt in 
tvvo gallons of vvater for an hour. V/hen milk-vvarm, bottle 
and cork closed. İt may be used in 24 hours. A pint of this 
starter is sufficient for 18Ib bread. 

2. Pour boiling vvater into a teacup full of split or 
bruised peas and place the vvhole in a vessel beside the 
fire for 24 hours. İt vill ferment, vyith a great deal of froth 
at the top and "vvill ansvver the purpose of a good yeast.” 


PIZZA 


Place 5oz vvarm vvater in a bovvl, add "oz dry yeast 
(or 1oz compressed yeast), "2 teaspoon vegetable salt, )4 
teaspoon oregano. Stir to dissolve yeast. Add 1 cup 
v/holemeal flour, mix until smooth, then stir in another 
cup of flour. Cover and stand for ten minutes. 

Spread over 12-inch pizza tray. Slice tomatoes over 
top, sprinkle vvith finely chopped onion, capsicum, 
mushroom (and sardines, if required), then grated 
cheese and finally, kelp granules. Place in 370 deg F oven 
for 20-25 minutes. 

— Annabel Firmstone. 


hou, to kill ce pio 


İn EARTH GARDEN No 8 1. M. Fitzpatrick talked 
about getting started vvith pigs, feeding and raising 
them. For those vvho vvish to have their ov/n supply 
of pork, the author novv outlines the best vvay of 
slaughtering pigs at home. 


BY 1. M. FITZPATRICK 

If possible, try to find a neighbour 
or friend vvho is slaughtering a pig 
and “off-side” for him before 
attempting to do the iob yourself. 

If this isn”t possible, the follovving 
instructions are factual and, l hope, 
clear. Briefly, killing a pig may be 
divided into the follovving sections: 

1. Kill and stick the pig. 

2. Bleed the pig. 

3. Scald and gut. 

4. Hang the carcass overnight. 

5. Break carcass dovvn. 

İ cannot stress too strongly hovv im- 
portant organisation is. Check that 
all tools and equipment are lined up. 
A pig vveighing 100 lbs feels tvvice as 
heavy, so try to carry out the iob 
reasonabiy close to the pig pen. The 
less you have to drag the pig about, 
the easier it is on you and the less 
risk of bruising the carcass. 

İf you are vvell organised for your 
first “killing” you should be finished 
in three hours the first day. 

Try to pick a cool day, especially in 
the summer, and vvait until mid- 
afternoon or later to start. Omit the 
pig"s breakfast that morning. 

The first thing to do is to stun the 
pig. V/hether you choose to do this 
vvith a hefty blovv on the head vvith a 
hammer, or vvith a .22 bullet betvveen 
the eyes is up to you. VVhichever 
method you choose, please do the 
İlob properly. Nothing is more 
distressing than a half-stunned pig 
running about. VVe prefer the second 
method as it is quick and quiet, and 
the remaining pigs, if any, don"t get 
upset. ” 

Having shot the pig, drag him out 
as quick as you can and cut his 
throat. Don"t forget, please, to shut 
the gate after you in the inevitable 
excitement. Depending on his size, 
tvvo hefty males should be able to 
hold him up long enough to bleed 
him. If not you vvill have to hang him 
for a fevv minutes. 


The three positions of the knife in . 


sticking a pig (cutting the /ugular 

vein to release the blood): (a) knife in- 

serted in the fat, (b) knife above the 

artery, (c) after dov/nvvard thrust 
has severed the artery. 


f) 
Fore foot İ. ) 
MA Foreloin — 
use for rolled shoulder 


or fresh. 


Hand — 
picnic shoulder 


Spring or Belly 


(€ və əcəl 
2, 


4? 90 0: 


Trimmings 
(sausage meat) 


İT Hind foot 


The carcass after cutting up. 
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VVhile this part of the operation is 
going on, have someone depend- 
able to look after the vvater. This is 
most important as the success of the 
vvhole operation -hinges on having 
the vvater at the correct tempera- 
ture. Specifically this should be 163 
to 166 degrees F. Hovvever, most 
people use tvvo parts of boiling vvater 
to one part cold, plus an extra gallon 
or tvvo of boiling vvater to offset the 
coldness of the container used. 

You need a container large enough 
to hold the pig comfortabiy. An old 
bath is excellent for this purpose. 
Have a fevv blunt, thick pieces of 
vvood handy as the pig must be kept 
moving and turned over so that 
every part is scalded ... the obiect 
being to soften the outer layer of 
skin and bristle. 

Three minutes should be enough. 
İt is fust as important not to leave 
the pig in too long. You can cut his 
tail off to test this. Place the tail in 
the vvater. VVhen it skins easily the pig 
is done. 

Novv, get the pig out of the bath 
vvyithout burning yourself and put all 
hands to scraping. Speed is the 
essence of the contract here as you 
must get the pig scraped vvhile he is 
still hot. A vvell-scraped pig should be 
a smooth creamy pink colour. A 
good supply of nevvspaper is 
necessary to lay the pig on and needs 
changing frequently. 

İt is convenient to chop off the 
pig”s head vvhen scraping is 
completed. 

You novv have to hang the pig. VVe 
use a branch of a nearby tree. VVrap 
some bagging around the limb 
beforehand (to stop your rope 
cutting into the bark vvhile you are 
hauling him up). Also dig a hole 
about 2ft x 2ft under the tree, and 
cover it vvith a sheet of galvanized 
iron. 

Hanging is simplified if you have 
available tvvo “S” hooks to pass 


through the tendons in the back legs, 
İust above the trotters. The idea is to 
pass these hooks through the holes 
in a steel fence post so that the 
carcass is spread enough to allovv 
you to vvork on it. Knot your rope 
securely to the post and haul the pig 
up to a comfortable vvorking height 
and tie firmly. 

Slit the body vvall from the crutch 
to the throat. The air and food tubes 
should have been loosened vvhen you 
cut off his head. Cut carefully 
around the anus and the vvhole 
innards should come out. İf possible 
avoid breaking the vvall of the intes- 
tines. 

İf you are unlucky enough to get 
any faecal matter or urine spilt vvhile 
getting the guts out, vvipe the carcass 
out immediately using a cloth and a 
bucket of clean vvater. This is vvhere 
the hole under your tree comes into 
use to receive the innards and 
entrails. Don”t forget to fill it in later 
and cover it to discourage digging 
dogs. This is the end of stage 1. 

Hang the pig overnight to cool and 
firm. If the vveather is very hot you 
could have some problems. ldeally it 
should hang for 24 hours, but is 
usually left only overnight because 
moşt people don”t have cool room 
faciİlities. 

Pick the coolest room in the house 
— usually this is the laundry — and 
have a large cup hook already in 
position into one of the cçelling 
rafters. Remember there is consider- 
able vveight involved. It is essential 
that there is a free cürrent of air 
around the carcass. 


Some years ago vve killed a pig in 
the middle of a very hot spell, and in 
our anxiety to keep it safe from blovv- 
flies vvrapped it in a sheet. Next 
morning vve vvere met vvith a strong 
smell of ammonia from the carcass. 
İf for any reason this should happen, 
vvipe it over vvell vvith a strong 
solution of vinegar and vvater. 

A good idea is to place an electric 
fan near the carcass for a fevv hours. 
This helps reduce the temperature 
of the meat quickly .. . vvhich is vvhat 
vve are trying to achieve. Get up 
bright and early the next morning 
and get the pig cut up. 

First savv the carcass in half. A 
hacksavv vvill do, but a butcher"s savv 
naturally does a better /iob. Broadiy 
speaking you vvill be attempting to 
break each side dovvn into leg, fore- 
quarter, chops and hindquarter. The 
size of the leg and other cuts 
required vvill be determined by the 
number of mouths you have to feed. 


This is one proyect you vvill have to 
learn by doing. Even if your butcher- 
ing is a bit rough the pork vvill still 
taste good if you have fed your pig 
correctly. 

İt is true that no part of a pig need 
be vvasted from the head to the 
trotters. İt is all edible if you feel so 
inclined. The head makes excellent 
bravvn (if you like bravvn). If you are 
keen to make salami, then good luckl 
İ vvould be less than honest if l didn”t 
confess that my attempt vvas a 
disaster. 

Hovvever, lil can recommend 
pickling pork. This is dead easy and 
handy for flaps and other pieces, 
v/hich can be rolled up and tied. After 
leaving in the brine for three days, 
drain, place in clean cold vrater, add 
brovvn sugar, bay leaf, fev, cloves and 
some malt vinegar and simmer 
gentiy until cooked. The brine is 
made simpİy by adding sufficient 
common salt to your boiling vrater to 
half float a potato. Cool the vrater 
before adding your meat. 

İn the past vve have left bacon 
curing to the experts. Hovvever, it is 
becoming increasingly difficult to 
have privately ovvned pigs made into 
bacon. Also the old “long cure” is no 
longer used. Bacon cured by modern 
methods has a very limited life 
outside the deep freeze. So it looks 
as if vve vvill shortly have to think 
about home curing. 


Illustrations are from the leaflet, 

"Hovr to kill a Pig”, Extension Bul- 

letin No 13.71, published by the 

Department of Agriculture, South 
Australia. 


vunbura 


Heat stroke (and even sunburn) 
vvas a problem vvith sov/s last 
summer. This suggestion comes 
from the Mudgee Pastures Pro- 
tection Board: . 

"Painting the roof of the piggery 
vvith a reflective paint vvill help by 
lovering the temperature by as 
much as 15 deg F. A suitable paint 
can be made for about 30 cents per 
gallon and applied vvith a heavy 
broom. Ingredients: 20lb hydrated 
lime, 5 gals vvater, 4ib PVA 
emulsion.” 

This vvas for large piggeries, but 
you could scale dovvn the recipe to 
paint sheds and A-frames and pi, 
goat and other animal shelters. 
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tvolter/ 


Remove the clavs from the pig”s 
trotters and clean thoroughiy. Place 
İn a stevrpan vrith the heart and liver 
(sliced), six peppercorns, a sliced 
onion, thyme and a bayleaf. 

Cover vrith stock or vvater and 
simmer. Take out the heart and liver 
vrhen tender (15 minutes) and slice 
finely. Stev: the feet until tender, 
then pour off liquid and thicken vvith 
flour. Return the minced liver, 
simmer gentiy for five minutes, then 
serve the trotters (split), vvith the 
sauce, mince and pieces of toast. 


"Ou/agez? 


Pork sausages may be made from 
trimmings and odd scraps of meat 
and fat available after a pig has been 
killed on the farm. 

Crumb a bread licaf, soak it in 
vrater, then strain by squeezing in a 
clean cloth. Add 2 to 3 Ibs of mixed 
lean and fat chopped finely or 
ground in a mincer. Mix vvell in a 
bovvl, adding pepper, salt, grated 
lemon rind and spices (Mrs Beeton 
suggests nutmeg, sage and 
mar)loram). 

Pack the sausage (fried slightiy if 
desired) into cleaned sections of the 
smali intestine əf the pig, half filling 
the skins. Tie vvith fine string and 
hang until ready to cook. The 
sausages may be bolled or fried. 
Smoke to aid preservation and add 
flavour. 


After curing in brine, pork meat 
is usually smoked to give it a 
better flavour and colour. 
Smoking dries and seals the 
surface of ham for storage, but it 
does not cook it. 

A smoker for small quantities 
of meat can be made from a ü 
barrel, connected by a trench (or 
stovepipe flue) to an earth or a amn ,ono Q 
cement fire pit as in the 
illustration. 

Soak hams and shoulders in 
lukevvarm vvater to remove some 
of the salt and hang meat by vvire 
or cord and allovv to drain and dry 
overnight. No tvvo pieces should 
touch one another inside the 
barrel. 


Do not use resinous softvvoods, Veoodicovef 
like pine, for the fire. Savvdust or pink omorrmmrorme mafia 
chips of hardvvood, apple, peach Broom handles L $ 
or oak are best. About 30-35 3 b 
hours is needed for a moderate Barrel ı 
smoke and tvvo days or more for a 107:0” to 12/-0” ” 
heavy smoke, depending on your Metal cover İ ə İ 
preferences. Make sure l 0 bone Earth fill x . 
ventilation is provided so that Sİ : n" ZÜR 5737 .z. msiNyoremeyvzievey”” yeyər, Təş yi 
moisture can escape. “ Pu a 0 “s... ı 

Store the meat in a dark, dry, m / diz vg” "yimv çir a EA 
vvell-ventilated place. VVrap in 2 KST77, sə Stone x 6” trench 


muslin to keep insects out. Bacon 
sides do not keep as vvell as ham 
and should be used sooner. 


These huge organically-grov”n pumpkins vvere 
produced by Norman MVi/allace (pictured) and his 
family at Kergunyah, Victoria. The largest 
vveighed 103Ilb. 

“Me give thanks to, firstiy "the soil creatures”, 
Norman vrrote to us recentliy, "the covv, horse, 
donkey, goat, sheep, vvombat, rabbit, duck, fovvl, 
kangaroo and svvallov: manures, used along vvith 
Indore compost and the spraying vvith pollen from 
the local vvattle trees, ALL of vvhich helped grovv the 
pumpkins”. 

He expects to grovv larger and heavier pumpkins 
by this method next year. 


Gary Greenvvood, vvith one of his extraordinary 
macrame vvall hangings. Gary and his vvife, Gail, 
have opened The Old Mill Gallery in Deloraine, Tas- 
mania. 

Arts and crafts on exhibition include paintings, 
pottery, macrame, silver and leathervvare. Fre- 
quent craft vvorkshops are held. Petrol is available 
at the bov/sers outside and a tea room is planned. 

PHOTO: GAEL KNEPFER DOUGLAS 


ƏOTUTİRRDCODİ -Vriçei 


Dear Keith and Irene. 

You may be interested to knovv that 1 
am at present living on an Aboriginal 
Settlement about 50 miles south-east of 
Katherine. 1 have been teaching here for 
four vveeks and have already become 
completely sold on this part of the 
country. 

For those vvho have not seen it, l vvould 
strongliy recommend this part of Aus- 
tralia, a most intriguing and avve-inspiring 
place to visit, if not to live. The scenery 
literally has to be seen to be believed. 
The real beauty of the place unfolds 
gradually to those vvho are here. 

Many people up here have shovvn great 
interest in the ideas conveyed through 
EARTH GARDEN and vve may soon see 
domes popping up all around the settle- 
ment: This place is a vvonderful source of 
good scrap material and there seems to 
be quite a good supply of natural clay of 
good quality. 

The art teacher is keen to begin a Raku 
kiln and vve may soon see the day vvhen 
the Aboriginal people here have 
developed eenough skills in home indus- 
tries to maintain a healthy indepen- 
dence from the authorities vvho originally 
gəlip ne settlement. 

Best V/ishes, Ceilidh Fenton, Bamyili, 
via Katherine, Northern Territory. 


Dear friends, 

Thank you for saving my life. That"s 
literally vhat has happened. 1 started to 
read EĞGI in a Third VVorld bookshop and 
immediately knevv the vvay of life pre- 
sented vvas the right one. For a vvhile 1 
have been vvondering vvhat to do vvith my 
life ... 1 knevv 1 couldn”t İoin the masses 
and live in suburbia, but 1 didn”t knovv 
hovv else to live. 

Novv I”m planning my life “organically”, 
vveighing up all the evidence and 
choosing vvhat is right for me. l"m only 
19, so İVve a lot of learning yet. Hm glad 
people are realising the present mode of 
life is farcical and that some, like you 
and the EG readers, are doing something 
about it. 

My Public Service /ob is novv not my liveli- 
hood. 1 vvill be out shortly vvorking in the 
sun, but still trying to save for my farm. 
m finding it difficult to meet people 
vvith the same interests, so if any readers 
are in a similar position, l”d like to hear 
from anybody vvho can tell me about 
farming, pottery, nature, peace, any- 
thing that"s essential. 

Also, to help you a bit, the Institute of 
Natural Health is novv at 35 Glebe Point 
Road, Glebe, NSVV. Phone: 660 3111. 

Peace and happiness, Mark Liston, 23 
Derbyshire Road, Leichhardt, NSV, 
2040. 


Dear lrene 8£, Keith. 

My father (vvho is nearly 72) keeps 
borrovving my copies of EARTH GARDEN 
and it"s a bit of a hassle getting them 
back, so you can see vvhy Im getting an 
extra set. 

Dad has alvvays preached Bio-Dynamic 
farming and about eight months ago 
bought himself a home and one acre at 
Mt Evelyn. He has pumpkins, potatoes, 
tomatoes and svveet corn everyvvhere 
and is really in his element. He"s a 
beautiful man. 

VVe have made a move also (only three 
months ago), but as yet haven"t got much 
on the go. 

Good luck and keep your life beautiful, 
dan Davies, Sassafras, Victoria. 


Dear Keith 8. İrene. 

l must congratulate you on your 
publication. lt gives me beautiful day- 
dreams, yust visualising my eventual 
plot, and vvhat 1 can do vvith it, 

My interest in back-to-nature lifestyle 
has even brought me to closer terms vvith 
my father. He is a real garden "freak" 
(superb bullock"s head tomatoes and big 
yellov/ Cucumbers this year). and 1 really 
enioy rapping vvith him about alter- 
natives. VVhilst examining a butterfly in 
its cocoon on the lemon tree, the old fella 
told me about a barn he helped make at 
Hill End out of vvattle and daub. The place 
is still as strong as ever after 35 or 40 
years. 

Peace to you through nature, Kerry 
Yates, Musvveellbrook, NSVV. 


Dear Keith 6 İrene, 

Tvvelve months ago vve savv our first 
copy of EARTH GARDEN. Living slug- 
gishly in the city vve knevv something vvas 
vvrong and your great magazine pin- 
pointed the trouble. Almost immediately 
our house vvas on the market and every 
spare minute vvas taken up looking for 
our spot in the country and reading any- 
thing pertaining to homesteading. 

İt took seven months and a lot of agoniz- 
ing to get us here, but vve novv have fresh 
air, open spaces and our ovvn (almost) 
beautiful 23 acres for us and our tvvo tiny 
children to grovv on. 

VVe already have our ovvn vegetables 
and covv-fresh milk, hens coming this 
vveek and lots of trees in the planting novv 
that the scorching summer is over. VVe 
honestly thought at times it vvould never 
happen, so many disappointments vvhen 
looking for a place, so many unfriendiy 
bank managers. 

Colin has a 9 to 5 fob until vve ovvn the 
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place outright and 1 seem to be general 
manager and vvood chopper. VVe really 
feel for those still vvanting to get out and 
vvish them all the luck in the vvorld as it"s 
so vvorthvvhile once it happens. 1 vvonder, 
are there any others like us in our area? 

Much thanks to you for all you have 
done for us unknovvns. 

Love and peace, Diana and Colin Fricke, 
Lockington, Victoria. 


Dear Keith £ lrene, 

VVe"ve noted vvith interest the articles on 
natural rearing of animals in EG6. VVe too 
follovv luliette de Bairacli Levy”s methods 
in looking after our dog — a beautiful 
Rhodesian Ridgeback bitch called Diana. 

She has never had iniections, vvorming 
tablets or drugs of any kind and is in 
beautiful condition. VVe only have one 
problem vvith her and that is to find a simi- 
larly reared Rhodesian Ridgeback dog to 
mate her vvith. 

dohn 8, Robin Thompson, 49 Camp 
Street, North Katoomba, NSV/, 2780. 


Dear lIrene 86: Keith, 

After a six months vvorking holiday in 
UK vvith our four children, vve came back 
to Australia even more determined to 
realise our long cherished ambition to 
live more naturally and to try to be as self- 
sufficient as possible. 

VVe vvere lucky enough to find a 26 acre 
farmlet here vvith an old home on it. The 
price included five goats, a ram, a evve 
and nevv born lamb. VVe have since added 
tvvo calves, tvvo cats and tvvo dogs. Since 
November last, vvhen vve moved in, vve 
have had a continuous succession of 
fruit, but only partial success vvith our 
vegetables. VVe have accumulated a lot of 
knovvledge of our lack of knovvledge so 
far. : 

Novv vve knovv hovv to catch our goats to 
milk them, but it took us tvvo months to 
find outl Our ram too presented 
problems, vvhen vve tried to transport him 
in the back of our station vvagon vvith his 
vvife and child to a friendliy neighbour vvho 
had offered to dip them for us. İt took us 
three tries before vve managed it. 

VVe found bread making and beer 
brevving much less exhausting and are 
pleased vvith our success. 

Incidentally, the impact of this nevv life 
style on our children has been most 
interesting, not to say revvarding. They 
learn nevv skills faster than vve do and 
have noses like tracker dogs for nevv bits 
of information. They make friends more 
easily too. 

Sincerely, Muriel 8, Malcolm Bryan, 
İnverell, NSVV. 


Dear Earthlings, 

İt"s nice to knovv there are more people 
around interested in saving our Planet 
Earth. I have been reading many book$ on 
pollution and damage to our ecological 
system and vvas very depressed until my 
husband and: l came across EARTH 
GARDEN, the ansveer vve vvere looking for. 
VVe are trying to introduce “you” to our 
friends and vve are very happy to have 
found you. 

VVith our baby son vve vvant to begin a 
nevv life of vvholesome natural food and 
other simple things sketched in EARTH 
GARDEN such as goat milking and pot- 
tery. VVe feel strongly about our environ- 
ment and even feel vve vvouldn”t bring 
another child into this already crovvded 
vvorld because in 20 years vvhat sort of 
garden vvill vve have left for him? 

I hope for all children"s sakes, it is a 
pretty, fruitful, unpoisoned one, vvith 
trees and clean streets and fish and bees 
and clean air and every bird and animal 
and bug. Perhaps through EARTH 
GARDEN vve can all help to leave our 
children and their children”s children an 
earth garden and not a sea-to-sea 
concrete messl 

Best vvishes, Annabel, Greg and Timmy, 
Blackman”s Bay, Tasmania. 


Dear Keith 8 Irene, 

I am trying to organise a very small 
school here of about 20 aboriginals 
under the aegis of the Education Depart- 
ment. Hovvever, being some 700 miles 
from head office one is given a reason- 
ably free hand. Any EARTH GARDEN 
readers vvho are interested in education 
or have ideas they vvould like to try, drop, 
exchange are invited to call in if passing. 
The school is only 25 miles off the main 
highvvay from Mt Isa to Tennant Creek on 
the vvay to Darvvin. 

If anyone is interested and vvants 
further information, please vvrite to me. 

Faith, hope and charity, Michael V/eir, 
Teacher in charge (?), Rockhampton 
Dov/ns School, Barkiy Tablelands, 
Northern Territory, via Mount lsa, Qid, 
4825. 


Dear Keith and lrene, 

İs nice to knovv there are so many 
people vvith a more natural, balanced life. 
VVe have iust purchased 168 acres near 
Malanda (Atherton Tablelands) and 
hope to grovv vegetables for the local 
market. The price of vegetables up here 
is very high — celery about 80 cents a 
bunch, as vvith lettuce and cabbage 
there are İust no green leafy vegies avail- 
able. 

VVe hope this situation vvill improve 
after the vvet season as vve have to stay 
here in Cairns for about a year before vve 
can really get stuck into farmirlg. 

Best vvishes, Bill and Marcie Sarovich, 
Cairns, North Queensland. 


Dear Keith and lrene, 

Rai and 1 are planning, in the next 
several months, to make a second and 
more permanent visit to Nevv Zealand — 
South Island this time — vvith our tvvo 
small ones, to see vvhat vve can do vvith 
grains, vegies, fruit, goats and bantams in 
the Kaikoura area (east coast north from 
Christchurch). 

Our first stay in NZ, 2/2 years, vvas 
mainly spent at VVilderland Commune 
(Coromandel Peninsula, south-east of 
Auckland), learning a bit about organic 
gardening and communal living — some 
of its many aspects, anyvvayl 

VVe"d be happy to give or receive 
information to/from EG readers con- 
cerning aspects of Nevv Zealand such as 
those indicated. Lastily, does anyone 
knovv vvhere Secret of the Andes, by Bro 
Philip may” be obtained? Im told it"s a 
book vvorth the reading. 

Love and peace, Ross Moore, c/- Pte Bag 
9, Kyabram, Victoria, 3620. 


Dear Irene 8: Keith, 

Congratulations and many thanks for 
such a vvonderful magazine as EARTH 
GARDEN. VVe are running a trial plot at the 
moment, and up to novv vvee are having 
success after only three months. Sand 
vvas our problem, but after a fevv tons of 
manure and a regular soaking and 
spraying vvith a liquid seavveed extract, vve 
can boast a fair crop of stravvberries and 
excellent tomatoes. 

Apart from the organic farming and 
gardening 1 have started my ovvn vvorm 
farm, as 1 found that our plot vvas devoid 
of vvorms, and 1 /ust had to get the soil 
really built up. 1 started vvith about 250 
vvorms and 205 capsules. Incidentally, it 
took me three full days to find my first 
egg capsule as 1 didn"t knovv vvhat 1 vvas 
really looking for. 

Once 1 had found the first one the rest 
vvas easy. 1 novv have over 3000 vvorms 
and they are increasing every month. 1 
İust keep adding them to my plot as 1 
harvest them every month, only keeping 
the breeders and the capsulesl 1 find it a 
very interesting hobby. 

Catherine Hindley, Bunbury, VVestern 
Australia. 
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V/HOLE EARTH - EPILOG: Stevvart 
Brand and Diana Shugart are back in 
business vvith another catalogue on 
the VVhole Earth pattern, scheduled 
for publication in Mluly. A lengthy 
excerpt vvas printed in the April issue 
of the American Harper”s. . 

They say the V/EE vill be 
supplemental to The Last Vihole 
Earth Catalog, focusing on books, 
tools and services that have 
appeared “ since “vve stopped 
publishing forever in May 1971”. 
VVelcome backil 


ALTERNATIVE DIRECTORY TO MEL- 
BOURNE $£, ADELAIDE: Also 
scheduled for /uly is this catalogue 
of resources for survival and social 
change for the tvvo south-eastern 
cities. 

“Ve hope the directory vvill stimu- 
late people to seek out some of the 
many avallable alternatives to the 
plastic-vvrapped, mass-produced cul- 
ture that envelops us,” the editors 
say. They are seeking information 
from anyone or any groups involved 
in alternative living. The address: 
PO Box 386, Prahan, Victoria, 3181. 


THE V/HAT V/HERE V/VHO HASSLES 
8, HOV/ MUCH BOOK is a directory 
strictiy for backyard inventors, elec- 
tronic hobbyists, radio amateurs 
and for people vvho knov/ vhat VHF, 
UHF, semi-conductors, diodes, kly- 
strons and oscilloscopes really are. 
Edited by Roger and Valrie Harri- 
son, -publishers of 6UP Magazine 
for VHF amateurs, the V/VVVVH 8. HM 
Book is a source list of electronic 
components and - equipment and 
vyhere to get "em. 

Price $1.75, including postage, 
from Amateur Communications 
Advancements, 47 Ballast Point 
Road, Birchgrove, NSVV/, 2041. 


STOP PRESS: dust out — UNCLE 
AFRELY”S EARTH GUIDE, produced 
by the v/hole earth group at Monash 
University, 128pp of "greenies 
versus meanies” environment hand- 
book. VVe”ll revievv it.in EG10, but you 
can get it nov/ from Monash Associa- 
tion of Students, Clayton, Victoria, 
3168. At 50 cents, including 
postage, you can”t go vrrongi 


Tuntable 


These photos shov/ progress at 
Tuntable Falls Co-op at Nimbin. 
““Pictures are better than a story,” 
says Tor Davis, vvho sent them to us, 
"They get you there a little easier”. 

Here"s a fevv vvords to help you on 
the iourney: ABOVE: Tvvo 15ft domes 
at centre, corn at right (novv har- 
vested) and vvaterfall vvay, v/vay over 


the back. Domes are plastic skinned, 
vith 2 x 3ins timber frame struts 
and duckboard floors. Third dome 
(at left) of 25ft is finished, but still to 
be skinned and set on a platform. 
LEFT, BELOVV: The north-easterly 
gardens, terraced to the creek. Roof 
of a trellis garden house in fore- 
ground. RIGHT, BELOVV: Looking 


dov/n from the forest edge of the 
cleared land. The property has 300 
acres cleared, grazing-type country 
and 700 reasonably vvell cropped, 
tropical bushland. 

You may still ioin the Tuntable Co- 
op. Fully paid shares are $200. Virite 
to: Coordination Co-operative Ltd, 
Box 2598, GPO, Sydney, NSV/, 2001. 


COOPERATIVE 
COMMUNITIES 


Cooperative Communities, Hovv to Start Them and 
V/ihy, Svvami Kriyananda, Ananda Publications, 
California, 7th edition 1972 (first printed 1968), 103 pp. ” 

This small but potent volume is itself a testament to 
the community ideals it propounds. İt has been printed 
and published by Ananda Publications at the Ananda 
Cooperative Village, near Nevada City, California. 


Dear Friends, 

Thanks very much for all your kind vvords 
and good vvishes about our expected baby. 

As vve vvrite to fulfil the deadline of EARTH 
GARDEN 9 that happy event is /İust a fev, days 
avvay. So vve”ll let you knovv next issue ... but 
if all those good vvishes count, then our little 
Earth Gardener already has a lot going for him 
or her. 


EARTH GARDEN No 10, out in September, 
viill complete the first series. İt vvill contain a 
full index to the accumulated contents, 
making it easier to use the set as a continual 
reference tool. 

VVe also plan an updated KEY directory to 
natural sources. So if you knov/ someone or 
something vve haven”t yet listed, please vvrite 
soon. 

VVe”ll try to squeeze in as much practical in- 
formation as vve can, to help tide you over 


until vve”re back again. 
Peace and love, 


Keith and irene 


It tells the story of the founding of Ananda by Svvami 
Kriyananda in 1968, of hovv it flourished despite many 
daunting setbacks and of hovv it continues today. 

Ananda is a spiritually-based community vvhich 
sees no conflict vvith the commercial vvorld. The search 
for self-realization, says Svvami Kriyananda, may” take 
place vvhile its devotees are pursuing their everyday 
secular life. So, at Ananda, besides the print shop, other 
rural “industries" vvhich have evolved include a health 
svveet factory, a farm, a meditation retreat, dome 
building contractors and incense manufacturing. 

But Cooperative Communities is in no vvay a mystical 
book. .İts feet are firmly on the groöund as it covers 
financing, land buying. saving money, preparing for the 
move to the country, education, economy, rules required 
(strong but not dictatorial) and a frank discussion of the 
failures and experiments made at Ananda. 

VVhat could be more practical than this succinct 
extract on building a hogan as a temporary shelter for 
community pioneers? 

"The first residents may be content for some time.to 
live in tents. A practical, and more comfortable, 
alternative vvould be the Navaio İndian hogan: 
Secondhand beams can be bought inexpensively, 
arranged in a large circular pattern, narrovved slovvly to 
form a rounded roof vvith an opening in the centre, then 
covered vvith plastic and chicken vviring, then vvith adobe. 
A movable plastic dome can be put over the opening at 
the top. For $100, perhaps less, one can have a 
remarkable roomy, comfortable, vvell-insulated homel” 

Cooperative Commuhnities is a blueprint on the 
techniques of forming an alternative vvay of life vvithin a 
capitalist framevvork. 

Cooperative Commuhnities is available from Varuna 
Books, PO Box 54, Cleveland, Queensland, 4163, at $1.50 
posted. A catalogue of hard-to-find books on 
metaphysics, self-help, mysticism and religions is 
available at 25 cents. 


And novv for something completely different: 
EARTH GARDEN T-shirtsi 

David Hobson of Quicksilver Prints in Melbourne 
made us up some T-shirts vvith our Little Digger and 
the vvords “EARTH GARDEN?”I 

VVe liked them, and thought you might too. You 
can buy them in tvvo colours — vvhite or yellovv — 
vvith the emblem and vvords in either green or 
brovvn. Adults (S, M or L) are $3.50 each and Kids" 
sizes are $3 each.To order, send us at PO Box 111, 
Balmain, 2041, your money, size and colour 
choice. 

That"s Keith proudly vvearing his EG T-shirt in the 
photo. 


EARTH GARDEN No1 

MOVE OUT A GAS TRUCK BACKYARD FARM OUR 
LIFE ON KIBBUTZ MELBOURNE”S MONTSALVAT . 
NATURAL GROVING COMPOST £ MULCH NO DIG 
GROVV BEAN SHOOTS A GARDEN OF HERBS COMFREY, 
THE MIRACLE PLANT FRED ROBINSON MUSHROOMS. 
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EARTH GARDEN No 2 
NEIL DOUGLAS AND THE ART OF GARDENING BUSH 
FORAGING START A GARDEN THE RODALE VVAY 
NICOTINE SPRAY VVHOLEFOOD SOURCES LIVING THE 
GOOD LIFE STONE 8 PAPER MULCHING HYDROPONICS 
TilE KEYLINE FARMS THE CITY FOREST VVHAT"S 
VVRONG VIİTH FOOD VVHAT TO DO ABOUT İT. 
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EARTH GARDEN No 3 
MAGIC HERBS COMPOSTING BUILD A COMPOST BOX 
GARLIC SPRAY FAST FERTILISER NINE PAGES ON 
GOATS 8 HOVV TO KEEP THEM MICHAEL BODDY”S TALEOF A 
DOE NAMED ANNABELLE COMPANION PLANTS FOR THE 


GARDEN BUİLD V/ITH MUDBRİCKS TOM THE 
DOMEBUILDER TEAPOT COMMUNAL FARM ... /EFF”S DOME 
8, VVATERVVHEEL BREAD POTTERY £ SPINNING 


GLENFIELD FARM. 
.——...........—————....—.———. 


EARTH GARDEN No 4 
SPECIAL BEE ISSUE ... TOUCHING ON HİSTORY. BEE-LORE, 
HONEY. PRACTICAL BEEKEEPING 8 THE SOURCES BACK TO 
THE LAND IN TASMANIA ED”"S LIFE OF PEACE ... HYGIENIC 
COMPOST ROBERT RODALE ON THE TRANSITION A 
PURPLE PATCH ENZYMES 8, YOUR FOOD ... BLACK SHEEP 
TANNING AT HOME ANDREVV”S ICY CANDLES ... THE 


NAMES OF FLOVERS THE GENTLE ASS — TALES OF 
DONKEYS VVIZARD DOMEKİTS VVEAVE A VVALL HANGING 
SAV/DUST. 


2————...-——....05—5-.—— 000 
EARTH GARDEN No 5 
SPECIAL VVIND ISSUE ... THE VİINDS, THEİR ORİGİN 8, 
MYTHOLOGY ... VVINDMILLS ... AN IDEAL DİET ... FEEDVVELL 
AMILY”"S FUNKY BREAD ... NEIL DOUGLAS ON THE BUSH ... 
INVA RAM MUDBRICKS ... ROBBING THE BEES ... GARDEN 
TOOLS ... FLOVVERPOTS ... ORGANIC OUTLOOK ... SUR- 
VIVING IN SYDNEY ... SEEDS, TREES 8, PLANTS ... KEEPING 
FOVVLS ... SAVE THE HAMBURG ... THE VEGAN VAY ... FARM- 
HOUSE KITCHEN ... MOON PLANTING ... GRAİIN MILLS ... 


FALLOUT SHELTER. 
26—...0-..000-------—.—.———. 


EARTH GARDEN No 6 

SOLAR I: THE SUN CULTS ... SCİENCE 8 THE SUN ... A 
SOLAR COOKER ... MAKE A SUNDIAL ... STONEHENGE ... 
THE LOST VORLD ... LAND LINES ... CLIFTON PUGH VİEV/S 
THE BUSH ... CEMENT RENDERING ... GONV/ANA /1GSAVI 
(ONE VVORLD ONCE) ... SHALOM: LAND OF PLENTY ... CAVUN 
COOKIN” ... NATURAL ANIMAL CARE ... TASSA/VARA BREAD 
BOOK ... HEALTHY HORSES ... CRYSTAL HILL ... SPIRIT OF 
NIMBIN ... BUCKY FULLER ... THE NZ V/HOLE EARTH ... 
DOVVN BY THE RIVER ... ORGANIC GARDENING. 
ə ---.-..- zə... 


EARTH GARDEN No 7 


THE LAND TITLES ... MAPS ... AUCTIONS ... THE 
GOOD COMPANY ... LAND LINES ... ECO-HOSTEL ... FLİGHT 
FROM THE CİTY NIMBIN CO-OP ... ANGORA GOATS ... 
MUL BERRİES ... COUNİRY LEATHER ... MAKE A BEL £ 
SHOULDER BAG ... SURVİVAL SKİLLS ... SOLAR HOT VVATER 

YOUR OVVN HEATER .— FELDBACK ON SHEEP ... A 


FUNĞUS FEASI STARTI A SCHOOL ... SCHOOL GARDENS 
RECYCLE A SCHOOL ... SILENT SPRİNG ... NATURAL DYES 

... MUPBRİCKS AĞANI ... NZ COMPOSTİNG ... ORGANIC 

OUTLOOK ... SAND GARDENS ... RAGOUT ... BOOKS BY MAIL 
AND LOTS MÖRE 


EARTH GARDEN No 8 

GAS POVVER: GEORGE CHAN”S METHANE DIGESTER ... 
VVATER-VVASTE-FUEL-FOOD CYCLE ... MAKE VVASTE PAY ... 
POVER FROM THE PIG PEN ... COUNTRY COTTAGES ... 
COTTAGE GARDENS ... BY TRUCK TO TASMANIA ... ABOUT 
PIGS ... CUMBUNGI HATS ... HARMONY FARM ... BEES, 
GOATS 8. ?:-ACRE ... GYRO VVIND PUMP ... LAV/ OF THE LAND 
. .. INKLE LOOM.... TAPERS 8, CANDLES ... FAMILY FARM.... 
AN A-FRAME RISES ... CONSERVATION KIDS ... COTTAGE 
CHEESE ... SOURDOUGH ... POTATO "YEAST” ... HASSLE- 
FREE SEV/ING ... EUCALYPTUS. 


ORDERS 


EARTH GARDEN 
PO BOX111 
BALMAIN, 2041 
AUSTRALIA 


PRICES POSTED 

BACK COPIES: $A1.20 each 
($NZ1.20 — $US2.00) 

SETS: EG1-EG8: $A8.80 

($NZ8.80 — $U814.50) 

SERİES: EG1-EG10:$A11 
($NZ11.00 — $US18.00 — £€7 Stg 
SCHOOL SPECİIAL $10) 

FUTURE ISSUE: EG10: $A1.20 
($NZ1.20 — $US2.00) 


Please send me: 
Back copies 
Total 

SETS: EG1-EG8 
SETS: EG1-EG10 
Future: EG10 
TOTAL: 


İf you don”t vvish to cut this page, 
simpliy send us the information by 
letter. 


